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An Excessively Brief History of Food Now 
Bombs | 


Seeing hunger in the ranks, several people formed the Food Not Bombs. 
collective and started collecting and cooking food to support demonstration: 
against the Seabrook Nuclear Power Plant in New Hampshire. 


That was 1980. 


As activist tides shifted, Food Not Bombs confronted the issues of hunger, 
poverty, and homelessness. Some of the original Food Not Bombers:startee 
a group in San Francisco in 1988, only to be met with violent repression _ 
from the city government and police. SF FNB continues to this day, and the 
experiences with police and government repression have been repeated in 
other cities across the world, where people dare to bring the i issues of © 
poverty, hunger and homelessness out into the open forall to see. 


2 
What began as part of protests of the US bes AI. |. a THIE Ue Al MS 
government's driving the nuclear arms race has V\ [- Niz -{- =1)- 
in 2001 turned into a worldwide, grassroots 
movement working for radical, social change, for 
a world free:from oppression, war, disease, and 
for a world that uses its-resources sustainably, iy 
and to support people’s Feal needs. .in short, for | g 3 
food, not for bombs. ~~ 7 X 





Street corners and public parks have been the @) tS 
sites of many a Food Not Bombs meal, propaganda distribution, and enligh' 
ening conversation. And as long as society as a whole refuses to address — 
the people’s everyday needs while concentrating power and wealth in the - 
hands of a faceless, corporate BUCY, Food Not Bombs will perse- _ 
vere.. 


Brot this manual 


Since East Bay Food. Not Bombé came together i in. 1991, requests for . fs 
information have come in from. people interested in Starting anew group | 
somewhere else, or who are interested in learning more about what other 
Food Not Bombs groups have tried and done. 


Finally, in 1997, a radical bunch of volunteers decided to develop a similar 
operator’s manual, which became the first edition of the World FNB 
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Operator’s Manual. They wanted it to be: 


1. ‘Concise enough to xerox - We assume that the reader knows what 
Food Not Bombs is and may have had some direct experience. Readers 
starting from zero should get the book Food Not Bombs mentioned above ¢ 
check out a group in their area. 


2. Informational rather than propagandistic — We write propaganda 
ourselves and know its shortcomings as a source of accurate information. 
Here we assume that the reader is already interested in, if not committed tc 
Food Not Bombs, and we seek to be honest about current conflicts and 
controversies. 


3. (Not centered on the Bay Area — We try to detail the considerations of 
doing Food Not Bombs in small towns or cities with little progressive culture 
There’s not a lot about getting arrested or booked, which has generally only 
happened in a few cities, especially San Francisco. If this happens, call SF 
FNB or us at the numbers in the back.and we'll talk. 


This is an attempt to inspire, to educate, and to expose some gory details 
about the processes, mistakes and experiences that we have had over the 
years. 


Give us feedback at the following address/phone/email, And:since the last 
version of this was 4 years ago, and we have no idea when it'll be revised 

again, make your own manual, and send us one so we can plagiarize your 
ideas. 


east bay food not bombs 
c/o the long haul infoshop 
3124 shattuck avenue 
berkeley, ca 94705 
510.644.4187 
ebfnb@ebfnb.org 
www.ebfnb.org 


ANTI-COPYRIGHT 2001... If we didn’t want you to copy it we wouldn't 
distribute iit! | , 


Seven Steps to Organizing 


a local Food Not Bombs | 
(this is the text of a flyer from long ago) 


At the outset, starting a Food Not Bombs might seem 
like more than you can handle. Work on the basics, 
taking one step at a time. There is no need to feel © 
pressured to accomplish everything at once. It might 
take a couple of weeks to get things rolling, or it might 
take months. One person cannot be a Food Not Bombs 
group, but one pero can be the “initiator” of one 
group. 


Once you have made the decision to start a local Food 
Not Bombs group, pick a meeting date, time, and place, | 
and gather together everyone interested in talking about: : 
what you might like to do. You might start with a aroup of friends, or mem- . 
bers of an existing group, or it could be people who respond to posters 
announcing your intentions. The following is a step-by-step process to 
getting your food operation up and running. Because of your unique situa-. 
tion, you may need to add, ignore, or reorder steps. Follow the path you fee’ 
will work best for your Det: 





* 


Get a phone number, mailing address and email address. By using éi- 
ther a voice mailbox or an answering machine, you can have an outgoing 
message with information about the next meeting time and place, and 
receive messages so that you never miss a call. Likewise, use a commercia 
mailbox or post office box for your permanent address. 


»* Make flyers announcing the existence of a local 

= Food Not Bombs group. By handing them out at 

FY” events, posting them around town, or mailing them to 
’ your friends, you will get additional volunteers. It is 
helpful to have regularly scheduled, weekly meetings, 
and always know the date of the next one. 


; Arrange for. the use oa a vehicle. Among the mem- 

bers of your group, there might be enough vehicles of 

the right size for your needs, but if not, you might be 

able to borrow a van or truck from a sympathetic: 

| church group or similar organization. If you are very 

. lucky, you could be able to find someone to donate on 

to you. If none of the above succeeds, you can always 

hold fund-raising events specifically for the purchase 0 
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a van. Depending on the volume of food you expect to work with and the 
area you need to cover, building or buying bicycle carts may also meet 
some of your needs. 


* With flyers in hand, begin looking for sources of food. The first places t< 
try are the local food co-ops and health food stores. These types of stores 
tend to be supportive and are a good place to practice your approach. Tell 
them you plan to give the food to shelters and soup kitchens to feed hungry 
people, and if they are interested and willing, arrange a regular time to pick 
up the foad each day, or as oftem as practical. Where appropriate, leave 
literature that explains what Food Not Bombs does. 


* Deliver your collected food to shelters and meal kitchens. It is importan 
to get to know the food pantries and soup kitchens in your area. Learn 
where they are located, whom they serve, and how many they serve. This 
information will help you plan your delivery route and to distribute the 
appropriate types and amounts of food to each program. It is usually desir- 
able to arrange a regular delivery schedule with each kitchen. 


* Prepare meals to serve on the streets. Go to rallies and demonstration: 
There your group can recruit more volunteers, collect donations, and lift the 
spirits of those at the event. Giving out meals at a rally builds community 
and supports the cause in a very direct way. 


* ‘Serve meals in a visible way one day a week to the homeless and 
anyone on the street. Cooking and serving food there builds community 





locations, because part of our mission is to help make the “invisible home- 
less” visible. We also want to reach out to everyone with our political mes- 
sage of “food not bombs,” and we want to be very accessible. 


Finding a Path for You 


When this list was first formulated years ago, the steps were numbered, 
thus creating a sense of priorities. By removing the numbers and using 
language that shows the steps in no particular order, we wanted to reflect 
the evolution of the Food Not Bombs movement: | 


In the beginning the emphasis was on sending a political message about 
priorities of society throughout the world. Thus the name Food Not Bombs. 


As Reaganomics 
and the real estate 
boom developed in 
the 19805, Food 
Not Bombs groups © 
focused locally on 
the crisis of 
homelessness and 
government/ 
corporate responsi- 
bility for the prob- 
lem. 


With the emer-. on ‘, 
gence of otherdo- -. San Francisco, California 
it-yourself, anita ae ee ee 

thoritarian projects _ 

(counter-institutions) i in recent years, and with the ever-increasing irrel- 
evance of government:to people’s needs, Food Not Bombs activists began 
to view. their work as a building block of a new society. FNB groups support 
all types of demonstrations, rallies, campaigns and events, frorn Free Mumi 
rallies to a Reclaim the Streets, an activist conference to huge anti-global 
ization protests. mate 








Thus it is important for a new Food Not Bombs group to have diecueeiona 
that clarifies as much as possible its vision and mission. This may seem _ 
obvious, but going over it is stilla good idea. You don’t necessarily have to 
etch your vision in stone, but having something down on paper that, as the 
group progresses, will: change too, will help everyone stay together and 
focused. This, combined with observing the ouistics of your area, will help 
develop the best sequence for yOu, 


Outreach 


Thorough, effective outreach brings the numbers necessary to get your 
group going without a small circle of people getting burned out quickly, and 
creates diversity from the start. Becoming part of the Food Not Bombs 
movement changes lives; for people already involved in activism, FNB is 
often the first experience with service work among the poor; for these 
involved in service work, FNB is.often an initiation into the social justice 
aspect. For people new to either, O what an awakening! 


Consider these avenues for getting people involved: 


* Outreach to existing activist organizations or service providers by 
putting flyers in activist spaces. 
*  Call/email organizations to let them know that a Food Not Bombs is 
starting up in the area. 
* — Table at rallies and other political events. 
* Flyer at existing free meals and at progressive churches. Some 

: places have no political activity or 


a social services. Here organizing is 
ee aN more difficult but often more reward- 
Sf i Fo ing. 
: A. * Reach out to the counterculture 
o 7 fin Flyer and table at punk shows, raves 
Ai) hip-hop shows, and Rainbow Family 


events. Basically, try to be at any 
concert with impressionable young 
Ae people, especially if no concert is 


CBR  ¢3.-_ happening. 

rive Litiohl, 

gle atin Note, however, that while reaching 

+A if out to the already politically aware is 
effective, it is also easy and less risk 

The real hard work in organizing is 

|: reaching out to people who aren't lik 
you. Do your best to not alienate 
people who aren't exactly like you 

and who don’t waren think the same way. Encourage creativity, open- 

ness and communication amongst the group, not a uniform ideology. 





* Organize a benefit! Raising funds is always an issue for any FNB 
group and a benefit (or other event) has the potential ta inspire people to ge 
invalved with your group and activism in general. Bringing people together 
and having a good time! Visualize your event - Find a venue - get perform- 
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ECRuON, Massachusetts 


ers, musicians, speakers, food, literature; maybé films and other stuff - Get 
the word out; put flyers out early and call everyone on the telephone. 

* Cover college campuses, even if you don't live in a “college town” 
there is probably a community college near you. Besides flyering and 
tabling, make presentations to relevant classes and organize speaking 
events. High schools are also good. lf at least one high school student is 
already involved, you have an “in” to make presentations. 

* Classified ads are often effective. If. your area has an “arts: and enter- 
tainment” weekly, they may let you place free ads. 

* Use the internet; radical lists may turn up helpful people near you. (see 
Resources section at back) | 


As more volunteers come in, maintain a eon + list that fae circulated 
within the group. 


Start small, but don’t let the energy of new folks who may be infaniien with 
FNB go unused and unapplied. Encourage people to make Food Not Bombs 
their own, find commonalities in styles and visions, and don’t get too frus- 
trated if it doesn’t happen instantly. 


Remember to talk to everybody; We've found that people we've known for 
a while, that we thought would never do anything leap at the chance to do 
something so clearly positive and effective! 
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Food Collection 


Much more nutritious food is thrown out 
than there are people to eat it. This is only 
a partial list of places to go to get a piece 
of this action: 


* farmer’s Markets. Always fresh, as 
many farmers discard what they don’t sell 
that day. 

* _Health/Natural Food Stores. The 
most sympathetic source. Bring literature 
and tell them about Food Not Bombs. Set 
up a regular, weekly pick-up. 

* The Produce District. In any city, ee 
near the port or the train yard or wherever 4209 
stuff comes in, there are large numbers of 
vendors of wholesale produce usually in 
the same small area. Look in the yellow 
pages under produce of food and find 
several addresses that are near.each 
other. Wander around asking for donations or old, post-dated food. 

* Other wholesalers, bodegas and small, local food markets. Small 
donations make a big difference. Ask about opened bags and samples of 
grains/legumes, 

* Supermarkets and other chain stores. 

* Bakeries. Loads of bread is returned to every one of them. 

* Farms. We live in cities, but if your group works in a rural area it might 
be your best bet. Also, you may know people who have set up a collective, 
organic farm nearby. 

* The garden. Yours, or your friend’s. Ask your neighbor or friend if you 
can pick the apples off his/her tree. 





Get the store’s telephone number and figure out the best contact person. 
Always be friendly. Use your intuition and good judgement when deciding 
how much you go into the politics of the group. Make friends with the 
workers. As always with getting stuff for free, patience, stamina, and persis: 
tence are essential. 


Once you have established a relationship with a particular supplier it is mos 

important that you be reliable. If no one can pick up the food, when ex- 

pected, make sure to call and let your contact know you aren't able to come 

that day. Respect for food workers makes a world of difference. Send a 

thank you note:soon after you start picking up and then maybe once in a 
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while after that. 


Food Not Bombs & the Non-Profit Tax ID 


Most of the time, merchants will donate the stuff they’d otherwise throw 
away to you with no strings attached. While ideally it would work otherwise, 
businesses will often donate food, supplies, etc. so that they can get a tax 
deduction. This means they won't donate anything to the group if you don’t 
have federal 501 (c)3 non-profit status. This presents a problem, as most 


groups are not incorpo as anything more than a loose- knit, open 
collective. - 


Starting a non-profit isn’t aeeetly a difficult task. You just have to write ar 
application for the IRS. You will need to keep better track of things like 
monetary donations, any valuable donations received and accounting in 
general. Most non-profits have a board of directors, bylaws, and other legal. 


requirements, though one could be incorporated with no hierarchy and good 
accountability in place. | 


The question is why go through all the hassle? 


First, if you don’t actually need that donation, don’t worry about dropping it. 
Then again, if it’s a great donation and you really need it, do your best to 
find a tax id. 


Instead of incorporating and having the government sanction your exist- 
ence, a good way to get a tax id is to use that of an already-existing non- | 
profit that is willing to have donations. go through its financial structure. The 
donations would go directly to you, but the umbrella organization would just 
accept the paperwork (probably not much). If the IRS asks that your um- 
brella non-profit open its books, your donations will be scrutinized, so don't 
think that by doing this FNB is. staying off the grid. 


Still, Food Not Bombs chapters have done food pickups for years where the 


donor is writing off the food she donates, and had no troubles at all. Overall, 
just keep the issue in mind. 


Kitchens, Offices & 
Other Spaces 
Some options for kitchen spaces are: 


* Your own house. This is conve- 
nient, especially if a lot of lot people in 
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the group live with you. It won’t work if your kitchen is very small, your 
housemates can’t handle the commotion, or if you live with slobs and the 
kitchen is incurably filthy. 

* Someone else’s house. Many people who don't have time or interest i 
volunteering may sometimes be willing to lend their space to Food Not 
Bombs. The same considerations apply as with your own house. Large 
collective houses, student housing buildings, and other structures that serv 
large numbers of people usually have big kitchens. Approach them if you 
have contacts. 

* Churches, Community Centers, Other Public Buildings. Grand, 
Spacious kitchens. Make sure no one js trying to dictate your politics in 
exchange for use of the space. 

* Outdoor Kitchen. These are useful in a wide variety of situations. Extr 
work to set up. See Food Not Bombs by C.T. Butler and Keith McHenry for 
pages and pages about field kitchens. 


Different spaces may be appropriate for different situations. For example, 
you might cook at a church kitchen for a weekly meal to homeless people, ; 
field kitchen for a large rally in a park and at a volunteer's kitchen for small 
lunch at an event. Perhaps write a letter asking permission to use the spac: 


Keep a list of potential kitchens and stay in touch with them. You never kno 
when their space might come in useful, perhaps when a regular cookhouse 
suddenly gets dropped. 
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Note: Whatever kitchen(s) you do end up using, always leave it cleaner 
than you found it, and be respectful and grateful to the people who run/live 
in/lend the space. 


Be Respectful of the cookhouse: In general, it is important that everyone 
involved in Food Not Bombs feel safe being involved. Unless you are 
cooking at your own house, Food Not Bombs members are guests, and 
Food Not Bombs itself is a guest. Obviously, residents of any house can 86 
an unwanted guest, and Food Not Bombs does not invite unwelcome 
persons to any house. You do not have the right to invite police or unrelated 
strangers into someone else’s house. People who do not respect their hosts 
are a real drag on Food Not Bombs. Just use your common sense 


how to sell your soul, in six easy steps: 





Office space... 


Traditionally, the Food Not Bombs office is a voice mail line, a folder of © 
literature, and permission to use a room somewhere to meet once a week. 
But if a space is offered for say, $50 a month definitely consider it, especially 
if you’re involved in some heated campaign, getting a lot media, etc. hela 
a central space for volunteers to come to post info, exchange Pe and . 
oe ye Suh in ues is quite apelaiel. 


Your group may aon need storage space. vol can: always store ihingel in. 
your houses, but some groups rent space. Sometimes a ieee Lae cook can 
also help with. storage. | : 


Centers are starting all over that serve the needs of several activist groups 
in the community, or you could spearhead the creation of such a center if 
one isn’t around. Such a place can meet many of your space needs. See 
“Networking in Your Ala g towards'the back of the manual. 


Kitchen Supplies 


Some items might be transported to each kitchen for use each cooking _ 

session because they are too expensive to stock in every kitchen, such as 

large 10-15 gallon pots. Every kitchen, if possible, should have the following 
14 


items: 


* 6 - 8 five-gallon plastic buckets (with at least three lids that fit tightly). 
Bus tubs or huge bowls also work. These are also for holding food or 


compost while cooking, and for washing produce 


and/or dishes. 

* 2-3 cutting boards 

* 2-3 chef's knives and 2-3 paring knives (a 
serrated knife is handy too) 

* a vegetable peeler and a grater 

* —acolander (for draining stuff) 

* as many large plastic containers wilids as 
possible 

* small containers of some kind to hold herbs 
and spices 

* pox to hold serving plates, cups, utensils, 
literature, etc. 

* a donation can 

* — this manual or other references/cookbooks 
* appropriate propaganda for distribution 





Note: Anything and everything that can be labeled, should be labejed. Trus 


us, it’s worth the effort. 





cheapest iin large, bulk orders. 
* Fresh garlic. It's up to us to drive the vampires out of the scene! 
* Whole gingerroot. 

* ‘Spices: ground bark and roots. 


Try to stock all of these: 
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The following supplies 
should also be in every 
kitchen and must be 
replenished periodically.. 
ii Dry grains and 
legumes. If you don’t get 
these donated they cost 
bit of money. Even if you 
can’t afford them you car 
still make nutritious meal 
from donated produce, 
but with dry goads you 
can make more complete 
meals higher in protein 
and calories. These are 


* 


Spices: chili powder, cinnamon, curry powder, ginger, black pepper, 
cayenne pepper (red pepper), cumin, coriander 

* Herbs: aromatic leaves. You should have basil, oregano, thyme, sage, 
rosemary, dill, tarragon, and marjoram, to name a few. | 

* Cooking oils, vinegar, soy sauce, sesame oil ag 
Plastic cups, paper plates, forks, spoons. To save money you may use 
tofu, salsa or other recycled containers. Plastic may be washed, sterilized, 
and reused. Check with local university sWnERIS for bien pepe 
ware connections | ete mn 

* Salt 7 

* Literature and related stuff (buttons, stickers, Sey 


* 


Don’t be Wepoiraged if you don’t have. all this stuff to start with! The most 
important this is to start cooking and serving in public! Still, getting a wide 
variety of foods and. accessories to make your food and cooking experience 
better is always worth aspiring to! 


The Group Vehicle 


If you get a vehicle for the whole 
group to use, myriad problems arise 
with maintenance and accountabil- 
ity. In a large, high-density city, FNB 
driving is often a heroic undertaking. 
Even if you use personal vehicles 
driving may become complicated. 
Some suggestions: 


* — Split a driving shift with a 
reliable partner or drive in teams of 
two. or more while one drives, one 
runs in and sets or drops off stuff 





* Have one or more dependable 
households or persons “guard” the 
vehicle; such as someone with a permanent driveway or parking space in a 
central location This person should have keys and paperwork on the vehicle 


* — Call the person who needs the vehicle next and tell him/her where it is. 
Communicate till it hurts! | 


* Many people think they know how to shift well but grind all along the 
route. Make sure everyone is comfortable with stick. 
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* 


Don't get parking tickets. When you get them anyway see if you can do 
community service for them. 


* Have someone be responsible for dealing with breakdowns arid when i 
gets towed. It will probably be the person who was responsible for it when 
got towed or broke down. 


* Avoid people with severe addictions or functional limitations driving or 
working on the vehicles. It is usually better to pay going rates for labor. 


* — If someone “borrows” the vehicle for days and disrupts the routine, do 
not let them drive or have access to keys. Hold everyone accountable for 
their actions. , 


* Drivers should never abandon the vehicle. Tolerance is wondertul: 
disruption is not! 


* Using your own vehicle is tax deductible at $0.1/4 per mile. Keep 
accurate documentation. This is no joke. The government counts this as 
charitable work, Fuck charity, this is protest. But definitely pay the govern- 
ment less in taxes... 

* (Remember, the van will not run unless the driver knows where it is. Ga: 
helps too! 


J WSTREAD AN 
ARTICLE ABouT , nd 
REPEWTIVE ~~ 








- Berkeley, California - 1969 


Cooking 
Getting the Food 


Before food is prepared each day raw materials must be collected from the 
central storage area(s). When gathering food try to keep a balance of 
nutrition in mind. Our food is almost always vegan (no dairy, eggs or honey) 
so that the largest number of people can eat with us. Whether Food Not 
Bombs is strictly vegan or not is up for debate. You'll probably have to: 
balance what kinds of foods are available with any vegan principles you may 
hold. Recovering food that would otherwise go to waste is central to FNB’s — 
ideals, so if it's not vegan you. may want to serve it anyway. Or you may not. 


An IDEAL MEAL™ would contain whole fruit and/or fruit salad, cooked 
vegetable dish, rice or some other grain, a bean or other legume, a green 
salad, and some bread or bagels. For smaller meals, use produce instead of 
dried beans and grains because produce is perishable and we usually pay 
through the nose for dry goods. Use some older food so it doesn’t spoil from 
neglect. 


Try to be aware of (or ask about) what other cooking is being done (for other 
meals/events that day/week) so as to not use up resources that will be 
needed later. In short, consider a well-rounded menu for the day’s meal 
while keeping in mind ue) other days’ meals will need to share the same 
resources. : 


Some nancy Cooking Tips: 


1. Share your skills. Experienced people can help newer people so 
everyone becomes an equal member of the team. Everyone can be involved 
in decisions (how much, of what, etc.). People new to FNB and to working in 
a collective environment might not say much. It is the responsibility of the 
more experienced people to share their skills sls the new folks: “Accidental 
hierarchies” suck. 
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2. Use older food first. Sometimes it is quite tempting to take the easiest 
route possible by using the best produce and leaving the slimier produce fo 
the other cooks. If you are cooking on a day when you are screwed for hele 
all will understand you had to be efficient. However, most of the time you wi 
find more can be accomplished in one cooking session than you at first 

expected. If everyone leaves the “dirty work” for someone else, it will result 





in wasted food, which is obviously in direct conflict with one of our;main 
objectives: that is, toinot throw away perfectly edible food when so many 
hungry mouths exist. 


3. Food review. Each day’s cooking group should begin by looking over 
the food and working out a plan/menu or general direction. With this plan in 
mind the cooks du jour should delegate themselves and begin working on 
the various tasks laid out. Don’t be afraid to alter the menu as you go; 
sometimes the best ideas come up mid-preparation. 


4. Cook more than less. It is better to cook more food than less, as no 
one should go hungry. There are places to bring extra food. 


5. {MPORTANT: Stay aware of time. The first thing cooking should 
(generally) be the day’s bean (legume), the second should be the grain, the 
vegetable matter. If you are doing a fruit salad be aware that cutting up fruit 
takes longer than you might think. Green salad is generally the easiest, lea: 
time consuming. In general, the denser the food, the saoner preparation 
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should begin. Ex. Making. vegetable stew? Prep the root veggies first and 
get them cooking, then the veggies you have the most of (zucchini, for 
instance), then the veggies you want to sauté before adding to the stew — 
garlic, onions, peppers. You will find the better you get at prioritizing the 
tasks and Sorel food in ower the smoother ny whole gay will go. 


6. ‘Salty or spicy. esate seem to prefer salty or spicy. iRecegniide that 
we have to cook for a variety of dietary needs, it is good to keep from over- 
salting or spicing, but no one wants to eat bland food. Making sure you bring 





salt to the serving will pene the Salt-a- holics ‘ofr your backs). 


7. Chop small. Chopping veggies in Maitiy small pieces (3) i dice) is 
beneficial: they will cook faster, be easier to serve, and will bé easier for. 
people with bad teeth to eat. Sharpening knives will make cutting veggies 
easier as well. 


8. The Magic of Blenders. Blending potato or root veggies (after cooking 
them briefly) makes for a great soup base, as do squashes such as pumpkin 
or butternut (though these must be peeled). Mushrooms or broccoli can be 
blended and doing require cooking first. All blending, remember, should be 
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dong with some water! 


Staying Healthy and Safe 


You may be perfectly healthy, but the germs and bacteria that don't affect 
you may affect those who eat the food. Cleanliness, therefore, is a serious 
health consideration as well as a reflection of respect for those eating and 


for your cO-cookers. 


Note: Starting off with good habits is always better than trying to integrate 
new things into your routine later on. Make sure everyone knows from the 


beginning that cleanliness is important. 


Before Starting: 
* Wash hands with soap before cooking, 


to elbows, and dry with a clean towel. ‘ge 
* Wear clean clothes or take appropriate ‘ 8 
precautions, such as wearing an apron. , 

* Roll up sleeves or any clothing that 
may drag through prepared food, and tie 
back hair. 

* Don’t cook while sick or bleeding - 
bandage wounds first. 

* Clean cutting boards/surfaces with a 
clean sponge or cloth before beginning. 

* Fill clean buckets with water for nnsing 


vegetables. 


During Preparation: 

* Make sure you wash buckets before 
you put any food in them. 

* Change vegetable rinse water when it 
gets dirty. 

* Food that falls on the floor during prep 
must be washed again before being added 
to serving containers, 

* Replace or rewash cooking spoons/ 
flatware that fal! on the floor. 

* Taste soup, etc. with a clean spoon - 
not with a cooking/serving spoon or 
unwashed finger. 

* Don’t cough or sneeze above food being prepared - look away and 
cover your mouth! 

* Rewash hands after coughing/sneezing, nose-blowing, using the toilet, 


smoking, picking your nose, snorting, etc. 
21 





* Do not eat over food to be served. 

* Do not climb over prepared food; watch dragging hair or clothes; pay 
attention to not placing containers in pathways where people walk. 

* Use separate sponges and towels for clean tasks (washing dishes, 
cutting areas) and dirty tasks (wiping the floor) 

* When finished, close open containers, and refrigerate perishables. 
Collect all compost, cover it, and take it outside. 


Typical Food Not Bombs Dishes 


These are things you can make with any assortment of donated produce 
and dry goods. If you get no donations of dry beans or grains you might 
consider purchasing them if possible for balanced and more nutritious - 
meals. 


* BEANS will swell to about twice their size. In general, put one part 
beans to two and one half parts water. | 

* Basically, just cook the little suckers till they are tender but not mushy. 

* — Soaking overnight will decrease the cooking time. Pour off the soaking 
water, as it contains nitrogen from the beans. Cook the beans in fresh water. 
* — If available, throw in some kombu (a type of seaweed) while cooking, as 
it helps break down the enzymes that make beans difficult to digest and fuck 
with people’s stomachs and make people fart 


Here's a general guide for cooking legumes: 


Type : Presoak? Cooking Time 
Adzuki Beans _ yes 45-60 min 
Black Beans - yes 1-1.5 hrs 
Black-Eyed Peas yes 1 - 1.25 hrs 
Chickpeas. yes 2.5-3 hrs 
Kidney Beans | "yes 1.5-2.5 hrs 
Lentils no 30-45 min 
Mung Beans no 45-60 min 
Navy Beans yes 1-2 hrs 

Pinto Beans yes 1.5-2.5 hrs 
Red Beans yes 1.5 - 2.5 hrs 
Soybeans yes 3 or more hrs 
Split Peas no 45-60 min 
...and grains: 

Type H2O:grain Ratio 
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dong with some water! 


Staying Healthy and Safe 


You may be perfectly healthy, but the germs and bacteria that don't affect 
you may affect those who eat the food. Cleanliness, therefore, is a serious 
health consideration as well as a reflection of respect for those eating and 
for your cO-cookers. 


Note: Starting off with good habits is always better than trying to integrate 
new things into your routine later on. Make sure everyone knows from the 
beginning that cleanliness is important. 


Before Starting: 

* Wash hands with soap before cooking, 
to elbows, and dry with a clean towel. ‘@ 
* Wear clean clothes or fake appropriate 
precautions, such as wearing an apron. 

*  \Roll up sleeves or any clothing that 
may drag through prepared food, and tie 
back hair. 

* Don't cook while:sick or bleeding - 
bandage wounds first. | 

* Clean cutting boards/surfaces with a 
clean sponge or cloth before beginning. 

* [Fill clean buckets with water for rinsing 
vegetables. 


During Preparation: | 
* Make sure you wash buckets before 
you put any food in them. | 
* Change vegetable rinse water when it 
gets dirty. 
* Food that falls on the floor during prep 
must be washed again before being added 
to serving containers, 
* Replace or rewash cooking spoons/ 
flatware that fall on the floar. 
* ‘Taste soup, etc. with a clean spoon - 
not with a cooking/serving spoon or 
unwashed finger. 
* Don't cough or sneeze above food being prepared - look away and 
cover your mouth! | 
* \Rewash hands after coughing/sneezing, nose-blowing, using the toilet. 
smoking, picking your nose, snorting, etc. 
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create mush. When the grain is cooked stir it with a long tined (toothed) fork 
to fluff it up a bit and avoid the sticky goop most people call rice. 


Rice can be cooked in myriad ways, depending on what culture we're taking 
about. No one is better than the rest. 


* LENTILS: Same as rice except the water-to-grain ratio is 2.5to-1, and 
cooking time is 45 minutes less. You can cook lentils and brown rice in the 
same pot, which saves space, tastes great Hh is just a damn good idea 
overall. 

* SPLIT PEAS: Don’ t need to be pre- soaked: and will cook ey ‘quickly. 
Split pea soup is tasty...add onions, spices, and love. . 

*  BULGHAR: An overlooked grain that is quite handy as a time energy 
saver. Add 2.5 to 3 parts salted water to one part bulghar. Allow it to sit for __ 
one. hour. That’s right folks! — you do not have to cook bulghar; you don’t 
even have to use hot water! If you do cook bulghar, use the ratio from the 
chart on the previous page. 

* STIR-FRY: Chop a lot of veggies, put them in a wok, frying pan, or the 
giant pot, and fry them. Heat up the oil first of course. Onions, leeks, and 
garlic are eager to be the first to be cooked (careful not to burn the garlic). 
Cook the veggies in order of density - carrots and spuds first, leafy greens 
last, etc. Cooked rice and even most legumes are yummy mixed in the stir- 
fry as well. 


* SOUP: Anything goes - veggies, beans, lentils, rice, etc. It is best to 
cook rice or beans separately and add to the soup later. Throw the works in 
a huge pot with a bunch of water and cook on medium to high heat. If you 
are heating on a high flame, pay attention and stir a lot so you don’t burn the 
whole mess. This would suck with a capital S. Use your charm and imagina- 
tion when spicing the soup to make it delicious. 


* GREEN SALAD: Mix salad greens of all available types and throw in 
some select raw veggies (carrots, bell peppers, etc.). With hard veggies 
(such as carrots) you should cut them really thin or grate them (if you have 
the patience). Giant carrot slices aren't so rad in an otherwise “soft” salad. 
Make a dressing of one part vinegar to two parts oil and spices (some ideas 
for this are to follow: read on). 


* FRUIT: Fruits that are whole (apples, etc.) should remain so. You might 
want to wash them a little to remove any chemicals sprayed on. A lot of fruits 
we receive are unattractive with yucky spots on them They, therefore, get 
the privilege of becoming fruit salad. If the fruits are of the not-so-tasty - 
variety, you could add a little lemon juice and a sweetener (keeping the 
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pressure cooker 
black bean explosion 





vegans in mind, of course). 


Pressure Cookers 


A pressure cooker allows you to cook certain foods conveniently and with 
less water, especially grains. On the down side, pressure cookers are 
dangerous, they need to be repaired a lot, and, in the opinion of many, don’ 
make food as tasty. Seasonings mustibe added in the beginning or the end 


Commercial pressure cookers are no longer manufactured in the U.S. If yor 
want to buy a pressure cooker, a cannery supplier may he your best bet, 
although you may get lucky at a kitchen supply store. Cannery people maki 
their living withypressure cooking, so for parts advice and other stuff ask 
these folx, Expect to spend at least $600 for a cooker. 
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BOSSES AND BOSSED 
HAVE THE KIND OF RELATIONSHIP 
WHICH CAUSES MISERY 

AT EVERY LEVEL. 





To cook tough beans we combine beans with two parts water and heat to 15 
psi (pounds per square inch), then turn off the heat and let it cool to normal. 
With lentils, peas, and very small beans, do the same except go to 10 psi. 
Also go to IO psi for grains (brown rice, barley) and use Jess water. Less 
water is needed for pressure cooking than normal cooking. Salt grains 
before cooking, beans after cooking. | 


Note: Pressure cookers are more dangerous than freight trains so follo 
ALL of these rules: , | 


* Don’t forget about the pressure cooker on the stove; the pressure will go 
too high, the stopper will shoot out and the contents will be on the ceiling. 
Otherwise it will really explode and metal will shoot everywhere. 


* The pressure cooker should be in top-notch condition. 
* Here are some handy maintenance tips: 


-In a bolt and wingnut design, replace bolts and wingnuts that are 
stripped or damaged. For a screw top design, toss the cooker if the threads 
are. stripped. . | 

-In the pressure gauge is funky, miscalibrated, or just plain broken, 
please, please have it replaced; otherwise, you will have to play the intuition/ 
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guessing game to figure out when the foods done before the plug blows ou 
-Make sure any rubber gaskets or seals are in good shape. These are 
hard to replace; If possible, find out where to get them when you obtain you 
cooker. 
-lf you drop a base or lid hard, it may be worthwhile to have the piece 
magnafluxed or X-rayed for microscopic fractures, which can become 





macroscopic ruptures! Do not etch on the cooker for the same reason. 
-Keep the pressure relief vatve clean, not clogged. 

* Pont fill to the top with food. and water, leave extra room at the top (20 

of the volume). 

* Don't open the cooker until the pressure is zero. Opening at 1 psi may 

harm you or the cooker, and will almost certainly splatter food everywhere. 

Any higher may kill you. 


Not So Typical But Yummy Stuff 


Here are a fewirecipes that can be used when we have foods that we don’t 
usually get, or when there js an abundance. of a particular food (like bread « 
apples). These reflect what we get an awful lot of in the East Bay, Californie 
such as avocados and bread. Your special recipes will reflect what you get 
lot of. Send us your recipes to make this section more reflective of all 
regions. Also check out Food Not Bombs by C.T. (Butler and Keith McHenry 
for recipes. A Food Not Bombs cookbook is around somewhere, put to- 
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gether by a chapter or two (Minneapolis?); Keep up to date with FNB 
mailing lists and websites. If you find one, send info our way! 

*  TABOULI: After soaking the bulghar as instructed above, squeeze out . 
the excess water by hand. Per five gallon bucket, add 2-3 cups lemon juice, 
3 bunches of parsley (minced), and some green onions, along with a little oil 
(olive oil, if you have it). Add some diced cucumbers and tomatoes, if 
available, and lots of minced mint, if you can get it, and a pinch of allspice. 

* GUACAMOLE: Pit some-avocados and scoop out the insides, then 
mash ‘em up. Add some chopped up tomatoes and finely chopped onions 
as well as some minced garlic. Throw. in.a little cumin, a little cayenne, and 
some salt, plus a bit of lime.(or lemon) j Mice. Too Tueh ¢ cumin or cayenne 
will fuck it-up, so be gente. , 

y APPLESAUCE: Gore. a | whole bunch af sanee and ut. off the really bad 
parts (just brown.is not necessarily bad). Hack ‘em up a little to make them 


cook faster and throw. them i ina 3 Pig: pot with a little water. ‘Cook until soft and 
mash them. ee 


* GARLIC BREAD: Cut iting nates of bread iengiedse Sauté garlic in 
oil or (vegan) margarine. Spread. garlicized oil on the bread and bake at 
about 350 degrees for 10 to 15, minutes. ihe sure. to preheat the oven.) 


* TRAVIS’ BODACIOUS STUFFING (for acre your mouth): Get a big 
pan that will fit into your oven. Crumple up a bunch of bread, including the 
kinda hard bread and bagels, into the pan. Pour some hot (but not quite 
boiling) water in to the bread, and mush it together so that:all the: bread is 





wet but not completely sopping. In a frying pan heat up some oil and toss in. 
28 


a bunch of ‘ onions and some garlic. Add to this about 1/4 to 1/3 cuip sage 
and oregano, a tablespoon of rosemary (crumple this with your hands to 
bring out the flavor), and salt and pepper to taste. Mix the herbs and oil intc 
the bread, Bake in a preheated oven of about 350 to 375 degrees (covered 
for about 1 to 1 1/2 hours. Take off the cover and continue to bake for abou 
another half an hour to make the top crispy. Travis says: “! am a homegin 
from Tennessee, and back home stuffin’ is the shit!” 


Herbs, Spices & Seasonings 


More often than’ not you’ll have to buy most of your seasonings. While this 
costs money, you'll have contro! over what you get, whereas the food you 
season is determined by the luck of the donation. Thus we list spice combi- 
nations to add to various produce combinations rather than whole recipes. 


Herbs are green leaves; Spice 
are ground roots, bark, and 
berries; Seasonings are other 
things added for flavor, (See 
Kitchen Supplies for lists of suc 
things) The best way to figure 
out spices and herbs is to taste 
them, then taste the dish or 
foods you're about to flavor. Th 
stronger the taste, the less you 
should use, Throwing in every- 
thing will achieve a “canceling 
out” effect and therefore is a 
waste of resources. Let the 
whole group use its collective 
judgment for the best results. 







MM... we boues? 
oy haven't 
fe this before? 


ye 





Listed here are some tried and tested combinations of spices and herbs, 
The amounts listed are for one five-gallon bucket of food. This is a starting 
point; if you want more, add more! Add salt and pepper as well as herbs 
during the last 1520 minutes of cooking. If you are frying onions and garlic 
separately, you can sauté the spices as well to bring out the flavor more. In 
general, spices need to be cooked and herbs do not and both get stronger 
with time. 


Don't warry if everything listed isn’t available; it will probably\be ok with whe 


you have. We improvise with what we have, but we might as well be gour- 
met! 
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General: 

All measures are bp oearnier Add and then taste. If you use sage, you 
don’t need to use basil. If you use rosemary, ae don’t need to use thyme. - 
* — Dill (1/3 to 1/2 cup) is Great ah potatoes, carrots, aiid 
cabbage. Use it with marjoram or by BES 

* — Caraway (1/4 cup) is also good with potatoes, carrots’ and cabbage. 
Chop it up a little first (seeds easily get caught in teeth). Caraway can flavor 
a dish all by itself. 


Northern European Style: 

This combination is good for several bean, , vegetable and/or grain items... 
Marjoram — 1/3 to 1/2 cup 

Basil — 1/3 to 1/2 cup — 

Thyme — 1/4 cup 

Rosemary or Sage — 1 tablespoon 

Caraway Seeds — 1/4 cup, chopped 

Salt and Pepper — ‘to taste 


Southern Birhpase Style: 
use this combination with oMiatoes, eggplant, zucchini, onions, peppers and 
such.. | 


Basil — 1/2 cup 

Bay Leaves - 3 to 4 leaves 

Oregano—1/4to1/3cup 

Thyme or Rosemary - 2 to 3 Tablespoons 

Garlic, Salt, and Pepper- to taste 

* alittle cinnamon can be added to take the edge off of tomato Hishoe. 


Mexican Style: — 
use this for beans (especially pinto or black) and rice with tomatoes, onions, 
and peppers 


Chili Powder — 1/3 to 1/2 cup 

Cumin — 1/4 to 1 1/2 cup 

Oregano —2to3Tablespoons | 

Hot Chilies — 2 or more, finely chopped 

-Or- 

Cayenne Pepper — 2 teaspoons 

Salt and Pepper — to taste 

* — Add salt to beans after cooking, as adding it too early toughens the 
beans. 

* — If hot chili juice reaches eyes, blisters, cuts, etc., either directly or via 
hands, you will SUFFER: rinse with cold water from a container or someone 
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else’s hands {not your hands you goof, or it will get worse) for five minutes. 
*  Chilies can be added to guacamole in place of cayenne pepper. 


Remember: cayenne and fresh chilies “develop” {increase in flavor) over 
time and what you think isn’t that hot now may take revenge on you later. 


Chinese: 

for stir-fry, rice, etc. 

Garlic — 6 to 8 cloves, minced 

Gingerroot — 2 to 3 inches, minced 

Soy Sauce — about a cup 

Sesame Oil — a few tablespoons 

Vinegar- a few tablespoons. Use rice vinegar, if possible, or apple cider 
vinegar. 


* Whole seeds and nuts are good in these dishes, and minced chilies car 
be added as well. 


Indian: 
Especially good for stew of lentils, peas or garbanzos, and veggies 
ONE: 

Curry or Garam Masala — 1/3 to 1/2 cup 

Turmeric — 2 Tablespoons 

Garlic — 6 to 8 cloves, minced 

Gingerroot — 4 inches, minced 

Cayenne Pepper — 1 teaspoon 

* Sauté the spices with the garlic and the ginger. 

* ‘Turmeric can taste bitter and medicinal jf you add too much. 

* Adding a few teaspoons of turmeric to rice water will color it golden. 
TWO: 

Cumin — 1/3 to 1/2 cup 

Coriander — 1/4 to 1/3 cup 

Cilantro — 1 to 2 bunches, chopped 

Garlic, Ginger and Cayenne — to taste 

* Add the cilantro after cooking, and only if Jason isn’t eating J 

* Raisins cooked with rice, or nuts and seeds added Jater are nice. 

* Jn Indian dishes, as well as North African and Middle Eastern dishes, a 

great variety of spices and herbs are used. Don't throw in everything or the: 

will cancel each other out. 


Middle-Eastern: | 

Good with veggie/lentil/garbanze-type stews; or with (the dreaded) eggplan 

tomato, onion type-stuff; or even winter squash or pumpkin. This is exceller 

in tabouli or other bulghar dishes. There are three combinations listed here: 
ONE 

Cumin — 1/4 to 1/3 cup 
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Coriander — 1/4 to 1/3 cup 
Chili — 1/4 to 1/3 cup 
TWO 
Cumin — 1/4 to 1/3 cup 
Coriander — 1/4 to 1/3 cup.. 
Ginger — d 1/8 to 1/4 cup 
THREE 
Cinnamon — 1/8 to 1/4 cup 
Coriander — 1/4 to 1/3 cup 
Ginger — 1/8 to 1/4 cup 


Applesauce: 

Cinnamon — 1/4 to 1/3 cup 

Cloves or Allspice — 1 tablespoon 

Nutmeg — 1 to 2 teaspoons 

Lemon Juice — 1/2 cup 

Salt — 1 to 2 teaspoons 

Sugar, Honey or vegan Sweetener — to taste 


Basic Vinaigrette Dressing: 

two parts oil to one part vinegar 
a little lemon juice 

some Salt and pepper 

a gentle herb such as tarragon. 


* 
* 


* 


lf you have a lot of lemon juice you can skip the vinegar. There are no exact 
amounts as everyone likes varying degrees of the flavors involved. You can 
take a couple of tomatoes, cut off the bad spots and then liquefy them in a 
blender with the vinaigrette to add some zest. Try using a bunch of avoca- 
dos for a really tasty salad dressing. With avocado dressing: ditch the 
tarragon; try to use rice wine vinegar or lemon/limejuice, We add cumin, 
cayenne, and cilantro when available. | 


Three Magic Ingredients: 
What? Your food needs help? Try these: 


1) Lemon uuics can give a lot: of toe the boost Hoy need; Asparagus 
tips love it when you pour olive oil, lemon juice and tarragon on them. 

2) Vinegar isn’t as scary as it seems, as long as you don’t overuse it. Rice 
wine vinegar is the best but any vinegar will do. Start with a little and stir. 
Add more to suit your taste. 

3) Miso makes boring soup a virtual party. Add after ocak as ‘cooked. 
miso isn’t as good for you or the food. What you do is this: scoop out a little 
liquid from the soup and mix the miso with it so it breaks up and forms a- 
smooth, pasty texture. Then slowly mix this back in the soup. 
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The Garlic Argument 


The local East Bay FNB manual said: “And remember folks, there is no Suc 
thing as too much garlic!” 


Though garlic is the proverbial “bomb,” there is such a thing as too much 
garlic. It can overpower the other herbs and spices used in a dish. The maii 
idea to bear in mind when seasoning is that you want to achieve a balance 
of flavors. 


But then again, if you love garlic, you love garlic...hmmm, an endiess cycle 
of buts... 


Notes on Cleaning 


* At the end of the cooking day clean the pots, pans, tables, countertops, 
floors, used cups and utensils, and dirty buckets. 

* For the dishes use dish soap anda clean spange. Check for food 
residue and rinse thoroughly as most soap is toxic. 

* Buy organic soap when you.can afford it. 

* Be sure compost goes off to a pile or appropriate holding place (see 
Compost). 

* Take/send leftover food to the central refrigerator, to another event or 
organization, or to the next kitchen. 





* Rinse all recycled cups and utensils in bleach water (one full cap per 
bucket of water) andirinse with water after. 

* After all this, put non-plastic things in a large pot of boiling H2O to truly 
sterilize them. 


Note: We must leave each kitchen cleaner than we found it. In most kitcher 
we can return to clean after the meal, (ut towards the end of the shift peop! 
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get a little spacey for various reasons. It is important, therefore, to clean as 
you go, as the day is much easier that way. 


Serving 


Along with food, you need the 
following: am 

* — serving utensils 

eating utensils & plates or cups. 
a bucket/box to throw in used 
washable things 

* a donation can 

*  FNB literature | 
* — other literature/info that could be 
useful to folx 

* salt 

* a Food Not Bombs sign/banner 


* 


* 





People at the meal often want to help. lf you need help and someone wants 
to help (and you are comfortable with that), ask them to wash their hands 
first. We must be germ-conscious to avoid spreading illness to all who.eat 
(and ourselves!). For the same reason, do not let people serve themselves. 
Bring gloves for people to use, including volunteers. ; 


At every serving, ASK PEOPLE TO BRING REUSABLE CUPS, PLATES, 
AND UTENSILS — FOR THE EARTH (and to keep costs down)! Collect 
used things yourself to bring. 


, Keeping a clean scene 


* Bring soap and \ warm: water to the serving (for washing hands), Peps 
cially if you recruit servers at the serving. — 3 

* Don’t serve when ill, and have clean bandages o on any wounds. 

; Wash hands, and tie back or cover ay Jong; hair. eeeae Clean lothes. or an 
apron. | 

i ; Put forks and spoons in a secure container that won't spill If hieva could 
spill out, put clean surfaces under them for protection. 

* Put utensils that have fallen in the dirty pile. Clean or replace fallen _ 
serving utensils; bring an extra just in case. . 

* Make sure no one puts food back into the pot, especialy after po ve 
eaten from it or touched it. | 

* Ask smokers to keep cigarettes away from the food. 

* Do not sneeze, belch, or blow snot on people or food. 

* Do not climb over food. | 

* Take a break from serving if you need to smoke: 
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* 


Rewash hands if necessary/(see Cooking - Staying Healthy and Safe) 
* Do not eat or permit anyone to eat over the food. 

* It is generally unadvisable to let people-serve themselves. 

* Don't just leave the food unattended. 


Dealing with Violent Assholes from All Walks of Life 


* Most people in America have a lot of rage they need to discharge 
somewhere. Since some people quickly forget about the whole personal 
responsibility thing, and try to get away with stuff in anarchic environments 
like a Food Not Bombs serving, it is important to know how to deal with 
aggression. 

* ‘Stay calm. Take deep breaths 

* Nicely asking people to be nice works more often than you'd think. 

* If the situation is difficult, call on people in the crowd for support. Most 
support the mission of Food Not Bombs. 





First arrest of Food Not Bombs - San Francisco, 1 988 


* Don't go it alone! Make sure other FNBers and people around know 
what's going on {if it's not already obvious). 

* Don't put yourself in a situation you’re not prepared for. 

* At the same time, remember that tolerating violence or aggression at 
servings only leads to more. 


Remember the non-violence principles of Food Not Bombs. Taking one of 
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those non-violence training sessions can help you learn to creatively and 
peacefully resolve conflict. (See the Dealing With Conflict and For More 
Information sections) + OMe 
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Food Storage/Refrigeration 


There are many levels of refrigeration you may encounter... 


1) No Refrigeration: Most FNB groups start out this way. At this point 
produce must be obtained about a day or two (at most) before it is used, 
which is okay if you do one meal a week. bs 

2) Household Refrigerators: Normal sized refrigerators are more fre- 
quently given away than other kinds. Unfortunately, not only do they have a 
small volume, but also since the machinery takes up space inside the box 
you can only fit one or two standard produce boxes inside. However, if you 
only serve once or twice a week your food preser- 
vation needs will be small, and this is better-than 
no refrigeration. a. 
3) Commercial Refrigerator: These can hold 10- 
20 normal sized produce boxes. If you are serving 
three or more meals a week we suggest you do 
whatever is necessary to get-one. Unfortunately, 
they are rarely given away (except as scrap metal), 
and cost $800-$2000 used. 

4) Walk-in Refrigerator: A room in a building 
that’s insulated and refrigerated, usually attached 
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to a commercial kitchen. If someone let's you keep your food in one, your 
storage problems are solved. | 


Produce Triage 


Deciding which veggies & fruit to use, which to 
compost and which to leave for another day... 


When you pickup food to use for that day, check all the boxes in the refrig- 
erator and outside the fridge. You will want to take veggies that work to- 
gether, and leave ones that don’t fit in, or that you don’t have time fo pro- 
cess. 


For example, say you need a box of bell peppers and there are five or six 
boxes of them. One box is moldy. If you have time and there is room, dump 
it in the compost. One box has some dead peppers, but a lot of good ones. 
Take that ibox. Leave the other better boxes for use later in the week. 


Use this same process for all fruits & veggies. Try to build your meal arounc 
what needs to be used right now. Greens and berries deteriorate especially 
quickly and won't wait. If you have the time and if there's room in the fridge. 


put boxes of produce that are okay but on the edge in the fridge for the nex 
day. 


Fragile produce such as greens, berries, grapes, bartlett pears and broccol 
need to go in the fridge. Most root veggies (except yams, sweet potatoes 
and carrots), winter squash, melons, apples and lemons are okay out of the 
fridge if there is no room. Summer squash, peppers, eggplant, cucumbers, 
green beans and tomatoes are okay outside for a while if they need to be. 


' If you have picked up produce from the market and are bringing it for 
storage, plan to spend some time sorting and rearranging. Don't stack a we 
QO’ boxes in front of a stack of older unsorted produce and leave, because 
then someone will have to move all those boxes to sort food. Are there six 
flats of moldy strawberries.in the fridge? Take them out and dump them jn 
the compost, putting all the plastic baskets, plastic bags, metal twist-ties., 
etc. in the garbage or recycling, and the boxes in the recycling area or trast 
Quickly check out the produce. Put the oldest but still-usable produce in 
front or in the fridge. Look through this stuff to remove bad items that could 
affect the other produce. Compost boxes that aren't worth sorting. Put hard 
new produce in back of, or below, the older, usable produce. While picking 
up the produce, do not accept items you know you won’t use, for example, 
artichokes, coconuts, or 15 boxes of just about anything. Thank them but 
explain you can’t use it. If you ane worried that they might stop giving you 
food if you don't take it all, evaluate whether you need it or not. Is most of 
the food moldy, or just some of it? Be tactful. 
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The Joy of Compost 


Composting is an important part of our vision of sustaining life. We put ot 
food wastes back into the earth to nurture new gardens. FNB creates a 
considerable amount of good compose materials. All food that is too old 1 
use—bad parts, onion/garlic skins, carrot tops, orange and banana peels 
lettuce leaves, zucchini ends etc.—goes into plastic 5 gallon compost 
buckets as we prep the food. 


These food scraps are then composted in a pile at the cooking house, a 
nearby garden or some other usable place. Here’s a composting proced 
for a hot composting system (the intense biological composting activity 





raises pile to 1/40-160 degrees Fahrenheit). 


1) Gather all compost, preferably i in 5-gallon compost (but not “food or 
buckets. (Sometimes waxed boxes work okay for lettuce leaves or some 
thing not gooey). 
2) Chop the compost. Easiest method is to use the straight shovel anc 
with vigor and care, i.e. not to cut bucket, chop away. Good exercise. 
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Standing on a step helps. 

3) Transport compost to.a compost box. Your compost box should be ab! 
to contain at least one cubic yard of compost so that there is room to 
develop a hot compost culture. 

4) Mix our “green” nitrogen-rich food waste with equal volume of. dry 
“prown” carbon source. This could be dry leaves, straw or untreated wood 
shavings that are gathered from outside sources and left near the pile. This 
is the most important step for successful compost. 


The most common problem is when there is not enough “brown” material 
and the compost doesn’t get the air 
needs and anaerobic (without 
oxygen) conditions develop. This 

iy creates a really smelly (ammonia 

. like) goo pile. 


While indeed your pile will eventual 

/ _ break down like this, it loses impor- 
tant nitrogen. An ideal pile is well- 
aerated (turning helps!) and has the 
dampness of a wet sponge. A dry pil 
will break down slowly and jt may be 
best to maisten a drying pile in the 
summer months. 


5) Turn or “fluff” existing piles. The 
ideaiis to mix air in, too. 

6) Rinse out the buckets and returi 
cart and buckets to storage area. 


Finished compost can be achieved i 
1-3 months after the last new waste 
is added. 





Ways to speed the process include: 
* chopping finer 
* getting a hot pile 
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* — turning more often. 


You will recognize finished compost because it will look and smell like dark 
sweet earth. You may need to sift out big particles. It is excellent to add to 
garden and houseplants. It can be dug into the garden (adding humus and 
nutrients) or used as mulch. It nourishes the plants, heips retain water and 
creates a living soil, thus completing the cycle of birth, death, and life. 
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Worm Composting — 


Worm composting, called vermicomposting, is another way to compost foo 
waste. The redworm, known by Julius Caesar and friends as Esienia 
Foetida, can eat half it's weight in food scraps each day. It poops out a 
super-high quality organic fertilizer (called castings), and it breeds faster _ | 
than any species that has ever existed. These three qualities together mak 
the redworm the best composting critter in the known universe. 


} : I : To make a worm box you can use an o 


| 4@ @{? | dresser drawer or you can build your 0 
aif ! out of plywood. The important thing is _ 

— WOPKOLPS | that ithas a lid, air Kolod in ihe eae 
small drainage holes in the bottom. Ke: 
| it outdoors ina shaded area‘so the sur 
_ doesn't cook your worms. If it freezes i 
the winter wheré you live than you ma! 
want to move it indoors for a while, but 
then you have to worry, about spooge - 
leaking on your floor. If you get fancy y 
can buy an expensive worm box with < 
‘ “leachate collection tub” on the bottom 
+ catch the spooge (known as “worm tez 
' and use it to fertilize your plants. Or yc 
could try building your own. The thing 
NOT to do is to try to worm compost ir 
box without drainage.. You WILL drowr 
your worms. ea te | 


How do you start up a wort 
box? 


} 
| 
| 
t 








So start out by throwing some dirt in tt 
bottom of the box, or you can use poti 
soil or peat moss from the local garden store. Next go out and buy a pou! 
or two of Esienia Foetida at your local worm supply store, or steal some > 
from your neighbor’s box. It’s OK if you don't know exactly how many ~ 
pounds of worms you are starting out with, because eventually they will 
multiply and fill up the capacity of the box. (You will get between one and 
two pounds of worms per square foot of surface area of your box.) So yo 
put the worms on top of the dirt in your box and then throw the food wast 
on top of them. Then you take newspaper and shred it up.into long strips 
wet it and throw it on top of the food. This shredded newspaper is the 
“bedding” and it keeps moisture in and has other mysterious but necessa 
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benefits for your worms. You should add more bedding as you feed the 
worms only when the previous batch starts to disappear (it will degrade anc 
the worms will eventually eat it). : 


How do. you feed the worms? 


Basically you take the food waste and chop it up as best as you can (the 
smaller the particles, the faster the worms can eat it). Using a square shove 

in a five-gallon bucket with a determined 
"8 up-and.down motion is the easiest, mosi 
4 pg efficient way we've found to do this. It 
+ | doesn't matter if there's sort of big hunks 

| /m the end. You don't have to make pudding 
Mg out of it, but composting is just faster if yc 
yg do. So then you just put this foodstuff on 
: Cel top of the worms and underneath the 
“fis Sif shredded paper (or on top of the shredde 

a Paper if the shredded paper looks all 
s # schwaggy and it’s time to add more). 
ij) @ Remember the worms eat about half thei 

Nye weight in food each day. So if you started 
eta Out with a pound of worms, you should 
=@ feed them on average a pound every two 
\¥ days. It doesn’t matter whether you feed | 
‘¥@ every. day, every other day, or three days 
per week, but don’t feed it less often than 
that! If you save up food waste for a whol 
week and then try to feed a week’s worth at once, they won't be able to eat 
quick enough and it will become anaerobic, which means “stinky as all hell. 
This is bad for the worms. You can tell if you're overfeeding it because it wi 
look like the worms aren't eating it, and it will smell like that too. You don’t 
need to be scientific and weigh everything before you feed. Just keep an 
eye on what’s going on and you-will develop a “feel” for it. 





Meetings 


Making decisions democratically and collectively by consensus is essential 
to Food Not Bombs philosophy. The easiest, most common way of making 
this happen is to have a weekly meeting open to all, where people discuss 
how the group is going and how it should be going. You may find you don't 
need to meet that often. The key, nevertheless, is to be consistent. 


Meetings can be made to run more smoothly if participants are familiar with 
the group’s general meeting process. Don’t hesitate to communicate it free! 
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with new volunteers before a meeting starts. 


lt is best to start off by agreeing on meeting process, rather than falling into 
bad habits right off the bat. You might want to have a regular agenda for 
meetings, with some items being consistent and others being brought up as 
need be. 


Dealing with time during meetings 


Peopie nave been known to get frustrated 
wiien discussion about some topic 
becomes noting but endless banter back ~— 
and forth, without real dialogue or resolu- 
tion. Every topic (especially the larger, 
more visionary ones) need not have an 
immediate resolution, but if one topic 
seems to be dominating the meeting, 
verhiaps tabling the issue yntil the follow- 
ing meeting would help people mull over 
their opinions and encourage fresh, new 


AE Re Lh ae 
‘ -} st) ei y 
Uy vib Vind ig. 


ivOie! VVnen someone brings up an item 
for the agenda (in the check-in), have 
them suggest a time limit for that topic. 
Vvnen the timekeeper signals that time is 
up tor that topic, the group decides 
collectively if they want to continue 
wiscussing that topic (set another time 
limit), bring up @ proposal based on the 
uisCussion to that point, or table the issue. 





eve are Some parts to a Food Not Bombs meeting, somewhat in order: 


Checkin, Everyone introduces himself or herself, expresses how they 
are doing and feeling, and adds any topics they want to discuss to the 
ayenda, 

Yuree principles: Spend one minute going over what the FNB prin- 
cles Gi nonviolence, vegetarianism and consensus mean. Have a new 
oevson speak up every week. This step helps 
reaitirm the principles in people’s minds, and isn’t insignificant. 

 iietyo to volunteering: If there are new volunteers in attendance, spend 
‘ive minutes going over any questions they may have, and explaining haw 
youl FN process works. Everyone should be made to feel comfortable 
exoluining things to new people. 
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Announcements: What's happening in the near future of general 
concern to us, events that we’re not cooking for but that people might ne 
interested in going to/being part of other- 

wise. 

* Days (or Report-backs): Everyone recounts interesting or important 
events from the previous week of operation. Problems and concerns can be 
addressed as well, though if they’re major they can be talked about as a 
larger agenda item. 

* Supplies: Check if the cookhouses have enough of what they need for 
the coming week(s) Make arrangements to secure enough of what is 
lacking. 


“ Solidarity: Discuss any events outside of regular meals that the group 
is cooking for or supporting in some way. Logistics can be worked out here 
* The Agenda: Talk about the things people brought up in their check-in. 
Scheduling: Decide who does what for the upcoming week. Perhaps 
make a chart with each day’s steps laid out, and have people sign up for 
things. If, after the signup sheet has gone around once, there are holes, fin 
out if people in attendance are able to fill those holes. If not, start calling 
people on your phone list. - aie | 

* Checkout: Everyone relates their feelings about the meeting, about 
themselves, about each other, etc. Say your name, and perhaps what 
you've taken responsibility for over the next week. 

* Clean up: Don’t leave the meeting space a mess - put your hands 
where your anarchy is! 


* 


Consensus 


Food Not Bombs groups use formal consensus as a model for a decision- 
making process in meetings, as well as in cooking, serving, etc. Here, ina 
nutshell, are the steps in the consensus decision-making model. 


1) Identify the Issue: What are we really trying to resolve? Why are we 
here? What's it all about? Before we make any decisions, determine just 
what it is we are trying to decide. 


2) Clarify: Before discussing the issue, clarify it with existing information 
and questions. 


3) Discussions: Similarities as well as differences of opinion should be 
examined. Options should be brainstormed and concerns raised. Avoid 


details prior to selecting an option. 


4) Proposal: Anyone can articulate a proposal, when it appears that a 
sense of agreement has been reached. 


43 


te a hieittlics oonk Dearsenaas, by oi chatter 


Iniroductions 


r se een ns a reine on ne ma LN Se ee AS YE RATT tts 6 ; 
| larity Process | 


ue A RE OR ERED nto ton ests premunemene 8! x —- herein FE 
| 





4h 
iy 
resend yk or Tee ; 


stat tere 





In womens sep ee tint darren rela th MN 


Gucwions to C Lacify Presentation | 


ATURE tee = ahha Pak gy TMF 


Leuel 7D 
broad Open Discussion 


con Pe pemars me re ARES HA rg yes PENI ETT Ree 


| ( ~woup Discussion 





vi eg 
hen thy Concerns 


i AESDOAN LS NEED MIRE TERT RAF AION ORE PR TTERAS Se we ae ae 
i 


u AYR Any Concerns 


tees PA mr nearer yams makae ea 9 ea atem mina tem OM | Ramon: 


= ae 


City Rel ated, ts MCE HS 


Caled 





An erent eth abn mene mapas id b 


howard 3 
Kesbive Concerns 


——— 











Resolve abeencre Can neering 


“Rat ate « Remaining Cage 


At rears yee emer oe 1p em POL eR eT mee ER EI 29 me Lk oN 


4 duestions ro © arti Concerms 
leew en neue canna td nnn mete A abeaphmed ans inbtl alta akties tleehthesiicene tt 


Momus Limited to Resolving | 
Chie Concern at a Time 





mei 


















The 
Formal 
Consensus 
Process 


CONSENSUS 





Alternative 
Closing Options 


INFRA NS B eSC diey -A HERR ONG SW | ON Mf MMB RS a 2 zoyt! Ain Se is 


_Stand Aside b El 


ne 


% Send to 2 Committe 





EE joa ‘Dedare Block pe 





5) Discuss Proposal: Ask questions to clarify proposal. Add friendly 
amendments to modify the proposal to meet all concerns. 


6) Test for Consensus: Check for serious concerns or reservations. If 
concerns are numerous or critical go back for more discussion. 


7) Formal Consensus: Facilitator asks for consensus and looks around 
for smiles, thumbs up, wiggling fingers, etc. At this point, everyone will have 
a) Consensed 

b) Stood Aside — Disagreed with the proposal but let it slide. 

c) Blocked — Killed the proposal. 


Discuss Implementation: assign tasks, work out logistics (perhaps in 
working groups) 





Notes on Consensus 


Consensus is a way to make decisions that, let’s face it, most people just 
aren’t used to. Using the rhetoric of consensus, and actually using the 
process all the time, are two different realities. 


Oftentimes meetings, say, are much more informal. People raise issues to 
be put on the agenda, many of which are logistical in nature, and then. 
there’s some questions and some discussion, maybe some disagreement, 
and then someone says I'll do it, and then we move on. We don't necessar- 
ily officially talk about going through the steps of the consensus process, bt 
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instead do it implicitly, probably because many logistical issues aren't so 
controversial. Usually experienced (and more vocal) people speak more, 
while newcomers may remain quiet and perhaps volunteer when more 
experienced folks say something needs to be done and look around. 


But when an issue isn’t as mundane as the “who drops off what and where” 
situations, we recommend that you do stick to the process. Hell, making 
consensus work for any discussion is preferable and truly empowering. 


Making sure everyone has the chance to speak is essential to making Food 
Not!Bombs a truly alternative and radical organization. So learn how con- 
sensus works. If going through the steps seems like a drag, and drags on in 
a mechanical sort of way, figure something else out. But we recommend that 
the essence of the process be stuck to. 


Make sure the facilitator keeps a stack, make sure people raise their hands 
to speak (so who gets heard doesn’t depend on loudness of voice) and 
make sure everybody understands why it’s important to respect the discus- 
sion by not interrupting and dominating. 


Sticking to the general consensus process from the beginning (or from now 
on) is highly recommended. Teach new volunteers how things work. Don't 
expect perfect harmony right away. Learning to cooperate and respect each 
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other is something we must do actively, unlike society’s monumental push t 
make us all compete against one another. 





Dynamics: Making Our Process Work 


Good dynamics make everybody happy, we get a lot done, and everybody 
gets to participate. Bad dynamics leave important issues undone so some- 
one has fo figure it out later, make people miserable and bitter, and leave 
some people out of the process while other people dominate. Obviously we 
want good dynamics. Here are some suggestions... 


* Pick a facilitator, timekeeper, and a vibes-watcher (the latter could 
be the entire group). Rotate these duties so everyone learns the skills, and 
so people don’t feel like there’s some “accidental hierarchy forming. Little 
cliques probably will form in a larger group, and they should be combated 
vigorously, or at least acknowledged so as to dissuade shit-talking and 
complaining behind others’ backs. 


i Communicate, Sorninitniicate: communicate. Do so openly and 
“Ulead It’s better t in the as 


Here’s a brief Botine of the role of each in ‘fie consensus process: 


* Facilitator: This person guides the group as:a whole to outcomes. The 

facilitator shouldn’t be “running” the meeting, but instead moving it along in 

direction that the collective as a whole wants. Facilitators generally don't 

participate that much, if at all, but this is difficult to avoid, as the facilitator is 

more than likely a regular volunteer. If the facilitator does want to talk a lot 

on any given agenda item, then passing the facilitator role to another perso 
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is recommended. 


Note A: Facilitation skills take time to learn, but are invaluable for working in 
collectives and groups in general. Seeking out training is a great idea. 


Note B: The facilitator is instrumental in maintaining effective process with 
disruptive behavior, and in bringing out people's strengths. Ideally everyone 
takes responsibility for group process and dynamics. See How to be Con- 
structive, Productive & Generally Nice at a Meeting for examples of these 
behaviors. | 





* 


Timekeeper: This person just informs the group that a particular agenda 
item's time limit has been reached. Usually the person bringing up a particu- 
lar agenda item specifies how much time s/he would like to spend.on it. 
When those limits are reached, the group decides whether or not it will 
continue discussion, or make a proposal right then. 

*  Vibes-watcher: The vibes-watcher’s role is to be alert to feelings of 
hostility, animosity, and general tensions in the group. S/he should feel free 
to point out when people are taking too much time on something, or when 
the energy is negative and the group needs to reaffirm its positive feelings 
and purpose. ! 


Note A: The vibes-watcher is allowed to interrupt people when they are 
speaking in order to make pertinent observations. But she should only 
interrupt when absolutely necessary. 


Note B: The vibes-watcher should make sure to separate the action from 
the actor. Don’t criticize the person, but instead point out what seems to be 
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happening, and let people calm down on their own. Also, people should do 
their best not to take an interruption by the vibes-watcher personally. 





Some suggestions HOP facilitators (i.e. eevecene) to help improve 
dynamics: ~ -_ | , 


* Hand raising: This helps Keep loud d people | bi talking over the quiet 
folks. Just do it. : : 


* Prioritize the voice of women, bse of color. aril quiet folks to encou! 
age their participation and to proactively challenge white privilege, male 
privilege and dominant behavior ele 


c Stacking: The facilitator should keep a stack, that is, a list of who has 
raised their hand to speak. Let people know they are on the stack. That wa' 
they can focus on what other people. are saying rather than focusing on 
being noticed by the facilitator. interrupt the stack only if someone has 

eau laulg pertinent id what was just said. 


‘Key aspects for making the process positive and productive: 


e Respect: Accept objections, trust those who make them to be acting 
responsibly. Help find ways to satisfy concerns. 2 


* Responsibility: Block consensus only for serious principled objections 
based on FNB’s three principles. Help others to find a way to satisfy your 
objections. 
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* Cooperation: Look for areas of agreement and common ground, avoid 
competitive right/wrong, win/lose thinking. When a stalemate occurs, look 
for creative alternatives or|for the next most acceptable proposals. Avoid 
arguing for your own way to prevail. Present your ideas clearly, then listen to 
others and try to advance the group synthesis. 


* \Creative Conflict: Avoid conflict-reducing techniques like majority 
votes, averaging or coin-tossing. Try to resolve rather than avoid the matter. 
Don’t abandon an objection for harmony if it is a real problem. Do not try to 
reward people for standing aside and do not trade off objections. 





WAR IS MURDER FOR EROPI?, 





‘ ye 
palates qu 
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Why Consensus Fails 
* The group mind just isn’t there. A group thinking process cannot wor 
effectively unless the group is cohesive enough to generate shared attitude 
and perceptions. When deep divisions exist with the group, or when mem- 
bers don’t value the group’s bond over their individual desires, consensus i: 
an exercise in frustration and, often, futility. 
* Crisis, Impending Doom: In an emergency where there’s no time for 
discussion, maybe everyone can try to let someone lead. But don’t let 
anyone claim or create perpetual crisis to enlarge their authority. 
* Trivial issues. We must not spend half an hour debating whether we 
shall break for 40 minutes or an hour for lunch. Consensus is a thinking 
process, so if there’s nothing to think about... 
* Insufficient Information. You’re lost in the wilderness and no one 
knows the way back, you cannot decide by consensus the correct way to 
go. 


Dealing With Conflict 


These tips are valuable for dealing with hostile situations, sometimes even 
in a meeting, but more likely during serving or outreach. 


Show the person/people respect 
Take a few deep breaths 
Ask them to show you respect 
Use a low calm tone of voice 
Use noninflammatory language 
Use a nonthreatening body posture (sit down, give them space) 
Be honest and sincere | 2 
Ask what it is they want and how you can help 
Listen intently and don’t talk until they're through venting 
Without necessarily agreeing, let them know you understand their 
position 
* — Tell them what it is you think they are trying to tell you 
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Tell them what it is you like about their position 

Validate and show an understanding of their situation 

Don’t debate the issue or confront their complaint directly, instead 
calmly communicate your personal reasons for your actions 
* — If you feel frustrated or you’re not getting anywhere, step back and let 
another person take over 
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* Clarify any possible misunderstandings 

* — Clearly tell them what it is that you want 

* — Assure them that you want them to be treated fairly 

* ook them in the eye, but let them avoid eye contact if they want 
* Tell them your first name, ask for theirs and use it often 

* — If person is out of control, shift their attention away from source of anger 
* Find a common ground to build trust on | } 
* Agree to disagree 

* — Avoid substances that interfere with clear thinking 

* Don't take yourself too seriously 

* Don’t make sudden movements 

* — Sit down or ask others to sit down 

* Keep people from crowding around and talking over one another 





if you're already sitting down and you need to get up, do so slowly 
* Be flexible 

* Walk away 

Be aware of other people’s boundaries 

* Adjust your attitude 

* State the obvious (| don’t want to fight) 

* Leave them an honorable way out 

* \Explore other options 

* Get advice from someone you trust 


This is just a summary. If possible, get nonviolence training. 
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How to be Constructive, Productive and 
Generally Nice at a Meeting 


We are often aware of these behaviors in others, but not often enough are 
we conscious of how we ourselves are acting. Confronting the behavior of 
others before it gets out of control is key, as is checking ourselves and 
listening to honest critiques of our own behavior. 


Creating an atmosphere of trust and comfort is essential for overcoming 
disruptive behaviors. lf someone consistently. dominates conversation and 
it's disruptive to the group, try talking one-on-one with him/her to see what's 
up. Don’t accuse; just observe. 





Dominant behaviors 


* — Hogging the show: talking, too much, too long, or too loud. 

* Problem solver: continually giving answers before others have had 
much chance to contribute. 

* Speaking in Capital Letters: give one’s own solution or opinion as the 
final word on a subject, often aggravated by tone of voice or body posture. 
* Defensiveness: Responding to. every contrary opinion as if it were a 
personal attack, “People obviously didn't understand what | was saying. 
What | meant was...” 

* — Nitpicking: Pointing out minor flaws in others’ statements and stating th 
exception to every generality. 

*  Restating: Stating in another way what someone else has just said 
perfectly clearly. In other words, repeating someone else’s point as if it were 
your own, as if you weren't listening or as if it didn’t have meaning when 
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said by someone else, especially someone:you don't feel is as important as 
yourself. Or, like saying the same thing over again unnecessarily, etc. 

* — Attention-seeking: using all sorts of dramatics to get the spotlight (as 
above). 

* Put-downs and One-upmanship: “J used to believe that, but now” or 
“How can you possibly think that?!" 

*  Negativism: Finding something wrong or problematic in everything. 

* Focus Transfer: Transferring the focus of the discussion to one’s own 
pet subject to give one’s own pet rap. 

* Self-Listening: Formulating a response after the first few sentences, not 
listening to anything from that point on, and leaping in at the first pause. 

* — Inflexibility: Taking a last stand for one’s position even on minor items. 

* Avoiding Feelings: Intellectualizing, withdrawing into passivity, or making 
jokes when it is time to share personal feelings. 

* — Condescension and paternalism: “Now, do any students or younger 
people have anything to add?” 

* Being On the Make: Using sexuality to manipulate others; not fo be 
mistaken with just flirting, being on the make is about power. 

* Running the Show: Continually taking charge of tasks before others 
have a chance to volunteer. 

* Graduate Studentitis: Protectively storing key group information for: 
one's own use and benefit. 

* Speaking for others: “A lot of us think we should... ” or “What so and so 
really meant was.. 3 








ae : lpg tename BEE ya elite 
Oakland, California 
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Submissive Behaviors 


Ending a statement with a question mark: “I really disagree with that?” 
Self-Sabotage: “This is really stupid, but...” or “I think that maybe | kind 
of feel strongly about this issue.” 
* Stargazing: Idolizing more experienced or charismatic activists and 
downgrading oneself in comparison. 
* Walking on eggshells: Tailoring one’s comments to calm down or sooth 
a volatile member of the group, noeng back words for fear that they will 
upset someone. 
*  Deferring to others: “Go ahead...” or “You were first...” or “I think he is 
more qualified...” 
* — Pushover: Abandoning an WE or opinion at the first sign of disagree- 
ment. 

Feeling Expendable: Assuming your opinions are irrelevant or naive: 
imagining oneself as a faceless observer. 2 


* 


You’ ve probably: seen most of these i in action and used a few yourself. But 
don't take this as a list of “no-nos’”. Consider it a guide to finding a balance 
between the. opposite sex-roles we've been taught. Although it is true at 
there are. bossy: women and silenced men, these are called “sex-roles” 
because our social conditioning pressures men to seize the dominant, “take 
charge” role and teaches women to adopt the passive, subordinate model. 
To change this predicament, everyone must participate fully in a manner 
true to her or himself without dominating the meeting. 


Harassment, Safety and Respect 


The issue of taking direct action against sexual harassment should not be 
viewed with suspicion, bemusement, or even quiet resentment — the indi- 
viduals who have been subjected to it deserve more consideration and 
respect. . 


This is not an instance of nagging bitches 
trying to stir up trouble or unnecessary — 
conflict. On the contrary, discussing how 
to resolve the problem of harassment is 
an opportunity to educate and empower 
the individual members of Food Not 
Bombs. Some may feel that associating 
this discussion with “women’s issues” Is 
counterproductive, as this connection . 
may prove to be an exclusionary act. No 
one is stating that men are exempt from 


55 





6. Bypassing group process by using coercion to force the group to take 
action 

7. Unreasonably committing volunteers or group resources without first 
getting group consent 

8. Knowingly serving meat while representing SFFNB 


The severity of action taken by the group should be based on the 
following: 


4. Is the member’s continued participation a danger to the group, any 
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individual in the group, or to the integrity of the group? 

2. Was the behavior expressed in a single incident, or is it part of a pat- 
tern’? 

3. Can the behavior be corrected and dealt with while the offending 
individual remains a member of SFFNB? If so, set goals and a time frame 
so that the individual can show progress and will not need to feel like they 
are on permanent probation. 

4. if the behavior makes it inappropriate for the individual ta remain in the 
group, might the individual reform and/or make restitution while suspended 
from the group? If so, set goals and a time frame so that the individual can 
show progress and return to the group. 
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and nonviolence, usually the only “rules” that volunteers are asked to follow 
are transgressed once? Consistently? What happens when a disruptive 
person refuses to leave a cookhouse, serving or meeting? 


How can a group like FNB ensure accurate representation? What will be 
done if someone does something in the name of FNB that violates one of 
the three principles, puts someone else in danger or harms them? 


Oftentimes the process of dealing with a difficult situation like one of those 
mentioned above is done informally: a friend or two talks to the person to 
see what's up and say that what happened wasn’t cool, and things usually 


die down. 


But what happens when there is repeated disruption of the group and its 
activities? Does the group just accept it for fear of being seen as “intolerant 
and “exclusive”? Or does the group talk about and set limits on what is 
acceptable behavior while representing Food Not Bombs? 


No one wants to be the police, and no one wants to be policed. Having a 
process to deal with difficult situations doesn’t automatically equate to 
hierarchy and control. The group has to decide what is best for it and 
whether or not it needs anything more than just informal process. 


As an example, here is a process that San Francisco Food Not Bombs 
consensed upon. It is here as an example. Each FNB should figure out wh 
is best for it. Your group might not need to talk about something like this. 
What's important is that everyone has a chance to participate and contribut 


wee ea Kee Kee Ke hee ahr Ke KE Kha Kah 


Guidelines for censure, suspension, and expulsions: 
consensed upon by San Francisco Food Not Bombs — 11/9/01 


These actions may be appropriate when a member has violated any of the 
three principles of San Francisco Food Not Bombs: nonviolence, vegetariat 


ism, or consensus 


EXAMPLES: 


1. Acting ina manner that endangers any member of the group 
2. Sexually harassing any member of the group 

3. Oppressive behavior toward any member of the group 

4. Physical violence toward any member of the group 

5. ‘Behaviors described in 1 — 4, done while representing San Francisco. 
F 


ood Not Bombs, but impacting non-members 
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6. Bypassing group process by using coercion to force the group to take 


action 
7. Unreasonably committing volunteers or group resources without first 


getting group consent 

8. Knowingly serving meat while representing SFFNB 

The severity of action taken by the group should be based on the 
following: 


1. Is the member’s continued participation a danger to the group, any 


_— 
* 


i. 


, a 
ta * + * 
SS ee oe a 
wis ie % 
¥ 


oe 
soap 43 
“ 


» 
. iat . 


on te Pade a ce Tag ate! 
AY Stora +f. it 


ia BMS fest 
de Fane rs ery toh 


tt; fr 
in 4 RR” hy é 


+ 
* ~ 
me . - pil 4 sx 
SO Pe ee er wee ae eo 
+ 


t 


+ 
athtitiediine afar 


rate: vine 
e - | Rah . ‘ 
70) <n os am eene 3 
A) Oe Oe me 
* rs ’ i se <—s 
er Hy ; 


rer 
£ 


sh : 
Sth rae _§r- 
‘ the 


a) : 
i Sy See 
enced Bie 


P} 

t 
coe 
iy 


: | | 
ve 
. . 
. ates { 
a ~ nae 
on Dal ; 
© 
‘o 
ay 


Woy mi = 
: vee 


ite 





ee nt 
ay ig Bess Palau WE: Fs aiied ‘a 


dhe ade BERRI 


Berkeley, ee ae 





individual in the group, or to the integrity of the group? 

2. Was the behavior expressed in a single incident, or is it part of a pat- 
tern? 

3. Can the behavior be corrected and dealt with while the offending 
individual remains a member of SFFNB? If so, set goals and a time frame 
so that the individual can show progress and will not need to feel like they 
are on permanent probation. 

4. {f the behavior makes it inappropriate for the individual to remain in the 
group, might the individual reform and/or make restitution while suspended 
from the group? If so, set goals and a time frame so that the individual can 


show progress and return to the group. 
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5. Is the threat to the safety of individuals or the integrity of the group so 
severe that the individual’s presence in the group AT ANY TIME? If so, it 
might be appropriate to permanently expel the individual. 


PROCESS: 


The process should proceed like the standard SFFNB consensus 

process, with the following exceptions: 

1. The group needs to formally recognize that a process on the status of 
the future participation of a member of the group has begun. The individual 
at issue should be encouraged to participate in the discussion about their 
Status. If possible, all current active members who have participated in 
multiple planning meetings over the previous two months should be in- 
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formed that this discussion will commence. . 

2. After discussion, a proposal needs to be made about what actions 
should be taken: censure, suspension, or expulsion. Three or more individt 
als must make this proposal. The individual at issue should be encouraged 
to participate in this discussion, though the individual may not amend the 
proposal. | 

3. When calling for consensus, the individual at j issue. may not participate 
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in the decision. 

4. Before calling for consensus, the individual should be given the opportu- 
nity to “resign” 

5. if an individual is censured, suspended, or expelled, that person should 
be given the right of rebuttal, which shall be put in the meeting notes. 

6. The decision should be confirmed at one of the next few meetings. This 
confirmation helps ensure that everyone who wants to participate in the 
decision will get that chance. All.current active members who have partici- 
pated in multiple planning meetings over the past two months must be 
contacted that this confirming decision will take place. In this case, failure to 
meet these criteria before confirming the decision will render 

the confirmation invalid. Others may also be informed, but it is only essential 
to inform those who have been taking an active role in group decisions. 

7. Ifinactive members are there: they must stand aside the first meeting, 
but can participate in the second meeting, if they were present at the first 

8. Any person making an honest effort to remedy a past conflict with others 
or the FNB Values, as outlined in any decision, shall be reconciled into the 
group. 


ADDING TEETH: 


Since SFFNB has no official “membership” criteria, enforcing the group's 
decision to suspend or expel a member is tricky. 


Here are a few things that can be done: 


1. Never recognize the individual at a meeting to speak. 

2. Never place any of the individual’s items on the agenda. 

3. Do not share any group resources: with the individual such as funds, 
voicemail, or mail. 

4. Do not allow the individual to participate in FNB activities such as 
serving, cooking, meetings 

5. Do not allow the individual to represent SFFNB in any capacity. This 
may or may not require informing other groups or individuals that this 
individual no longer represents SFFNB. 


Smashing Racism and Classism 


As with gender, societal inequalities regarding race/ethnicity reproduce 

themselves in the dynamics of the group despite our best intentions. White 

people and people from middle upper-class backgrounds use similar 

behaviors to dominate meetings as the male behaviors described earlier: 

* People from dominant groups have self-images of competence, rational- 

ity, responsibility and superiority that they do not associate with race, class, 
G2 


or culture. They do not understand other’s cultural perspectives and cannot 
understand: why people of color and people from working class background 





are alienated. 


* _ People from oppressed groups are always aware of the dominant 
reality, as well as their own reality, having lived in a society where a white 
middle-upper class lifestyle is the TV-broadcasted “norm.” The dirty laundry 
of the dominant groups is obvious even when invisible to the dominant 
groups; hypocrisy and contradictions are well apparent. 


We tell ourselves that whatever our class, gender, or ethnic 

limitations, we are doing something that needs to be done. It never 
occurs to us that instead of wondering, “why aren’t they involved?” 
we need to ask, “just what are we involved in?” ... [emphasis addec 


...ln contrast [to the 60s] much of the organizing in the 1980s and 
90s on issues of the environment, peace, and disarmament 
lacked...vibrancy. These efforts, made up mostly of people from the 
middle-class, have been pushed to the edge of public life. Without 
the challenges to the dominant culture inherent in the perspectives 
of those outside it, these movements were easily dismissed... 


-Margo Adair and Sharon Howell. 
Breaking Old Patterns, Weaving New Ties 


Paradoxically, while the Food Not Bombs movement focuses on 

homelessness, poverty and other issues pertinent disproportionately to poc 

people and people of color, the movement grew out of the disarmament 

struggle and other forms of white, middle class 80s activism. Failing to 

change, the FNB movement is dominated by white, middle-class people, 
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and when people of color participate at all, they are often not included 
without the white racism inherent to US culture rearing its ugly head. We 
must take steps to change this. If your group is beginning, now is an oppor- 
tune time. 


Steps to Equality 


So let’s face it, Food 'Not Bombs is averwhelmingly white and middle-class. 
Maybe it’s because it came out of middle-class, white activism in the 80s 
and spread to DIY punk culture in the 90s. Whatever the reasons, it’s a fact. 


In 2001 there are hopeful signs that a renewed sense of importance and 
urgency exists among white radicals that the struggles of oppressed groups: 
1. have existed for as long as oppression and white racism have reigned 
2. deserve support and solidarity work 


But what exactly is the role of the white activist in the struggle for liberation 
and seilf-determination of people of color? 


There might not be one single role, but one thing iis for sure, i.e. that white 
activists too often try to organize people of color only on their terms and 
often in a “we know best” sort of way. And then they ask, “Why don’t we 
have more African-Americans in our group?” Why would people of color 
want to join a group such as Foad Not Bombs, made of mostly white activ- 
ists, which, however well intentioned, carry with them racist and white 
superiority attitudes and behaviors (often well concealed to the afflicted 
person)? This makes a group like Food Not Bombs uncomfortable for 
people of coloribecause, for one thing, people aren't thinking about issues of 
racism and oppression because it’s assumed to not be central to “the 
struggle’, and often are unwilling to examine their own tendencies and 
beliefs. 


ip executives now make more ina day _ 
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So Food Not Bombs should not look to “diversify” in a token way. It is bette: 
to remain predominantly white and middle-class and to recognize that these 
characteristics exist, and to actively work towards overcoming them within 
the culture of white activists before trying to organize with people of color. 


This is not say, however, that Food Not Bombs should ignore the struggtes 
of oppressed peoples until it gets its collective shit together. Rather, FNB 
should act as an ally and supporter of individuals and organizations, being 
careful not to try to take over the work of people of color. Whites need to 
recognize that they are not going to take the central role in the struggle for 
liberation amongst oppressed peoples, and instead should examine white 
privilege and white supremacy. 

This issue is complex, and super fucking important. As with most issues, 
there are no easy answers. Your group first needs to be aware of the range 
of issues. Ask yourself why you're mostly a white organization? Without 
tokenizing, what can you do about it? How can you support the struggles ot 
people of color? What ‘pealtliies have other mainly white organizations set 
for you? coe 


See the contact info i the Challenging White Supremacy Workshop 
Collective in San Francisco for more. Mariel and resources. 


Heres area a Rag thoughts on actively fighting racism.. 


‘not ExONerate Saddam 
Reiwali for his actions. Vvve will 
Mobilize to meet this threat to, 
vital interests in the Persian Gut? 
_ until an 4 ble solution is reached. 
repared. 











Our best strategy is to (BP) 


Failing that, we Eee am ming 
to kick your ass." 
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* Confront! Don’t let racist 
statements and behavior go 
unchallenged. Remember that 
Food Not Bombs is a model for 
the new society. While remain- 
ing nonviolent, take a stand. 


* People from dominant 
groups must take responsibility 
for learning about the perspec- 
tives of others. This includes 
learning about the histories, 
cultures, conditions, and 
traditions of resistance from groups other than one’s own; and listening 
respectfully when people speak about their issues. 





* Watch yourselves for dominant and racist behavior. Besides the check- 
list of behaviors a few pages back, watch especially for patronizing and 
interrupting. Stop any and all stereotyping and assumptions about others’ 
experiences, both your own and from others in the group. 


* Remember that others have no reason to know in advance what an 
enlightened, non- racist, cool person you are. Don’t take stuff personally, 
and don’t assume the trust of others. Appreciate the risks people take in an 
open and trusting way. 

* Watch the vibes. Be polite and hospitable. Be aware if people are 
comfortable. 

* Remember what a white male culture thing itis to try to be the perfect 
hero savior. Don't think, or speak, for others. Recognize that :you will make 
offensive errors. 


* 


include all perspectives when setting the groups agenda and program. 
* Share power. Food Not Bombs groups have often focused on counter- 
cultural, white, street culture. By becoming an effective element in the lives 
of America’s disinherited millions of all backgrounds and colors, Food Not 
Bombs can help turn things around. In some communities you may face 
bigger problems than just the subtle biases of well-meaning activists, such 
as overt, even organized, racism! 


* Educate, educate, educate. Poor or homeless white people need to 

realize that we're all in this together. Teach people who want to participate 
that racist statements are unacceptable, especially when acting as Food Not 
Bombs. 
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* 


Organized racist groups may pose a frightening, violent challenge. Eve 


if racism is not a focused issue, you may face hostility from the extreme 
right. Don’t go it alone, turn to the local movement, contact the Food Not 


Bombs network, or contact Anti-Racist Action 


‘Tips for White Guys 





WORK RATE TOO FAST | 


(APPLY RESISTANCE) 


who are Working for Social 

Change and other people 
socialized in a society based 
on domination, by Chris Cras 


1. Practice noticing who’s in 


the room at meetings — how 
many men, how many women 
how many white people, how 
many people of color, is it 
majority heterosexual, are 
there out queers, what are 
people's class backgrounds. 


Don’t assume to know people. 


but also work at being more 
aware. 


2a. Count how many times yo 
_Speak and keep track of how 


long you speak. | 
2b. Count how many times 
other people speak and keep 


| — track of how long they speak. 


3. Be conscious of how ofter 


you are actively listening to what other people are saying as opposed to jus 
waiting your turn and/or thinking about what you'll say next. 


4. Practice going to meetings focused on listening and learning; go to 


some meetings and do not speak at all. 


5a. Count how many times you put ideas out to the group. 
5b. Count how many times you support other people’s ideas for the group. 


6.- Practice supporting people by asking them to expand on ideas and get 
more in-depth, before you decide to support the idea or not. 


7a. Think about whose work and contribution to the group gets recognized. 
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7b. Practice recognizing more people for the work they do and try to do it 
more often. 


8. Practice asking more people what they think about meetings, ideas, 
actions, strategy and vision. White guys tend to talk amongst themselves 
and develop strong bonds that manifest in organizing. This creates an 
internal organizing culture that is alienating for most people. Developing 
respect and solidarity across race, class, gender and sexuality is complex 
and difficult, but absolutely critical - and liberating. 


9. Be aware of how often you ask people to do something as opposed to 
asking other people “what needs to be done”. 


10. Think about and struggle with the saying, “you will be needed in the | 
movement when you realize that you are not needed in the movement’. 


11. Struggle with and work with the model of group leadership that says that 
the responsibility of leaders is to help develop more leaders, and think about 
what this means to you. 


12. Remember that social change is a process, and that our individual 
transformation and individual liberation is intimately interconnected with 
social transformation and social fiberation. Life is profoundly complex and 
there are many contradictions. Remember that the path we travel is guided 
by love, dignity and respect - even when it is bumpy and difficult to navigate. 


13. This list is not limited to white guys, nor is it intended to reduce all white 
guys into one category. This list is intended to disrupt patterns of domination 
that hurt our movement and hurt each other, White guys have a lot of work 
to do, but it is the kind of work that makes life worth living. 


14. Day-to-day patterns of domination are the glue that maintains systems 
of domination. The struggle against capitalism, white supremacy, patriarchy, 
heterosexism and the state, is also the struggle towards collective liberation. 


15. No one is free until all of us are free. 


How to Not Get Arrested 


Occasional conflict with authorities is inevitable because of 

the political stance of Food Not Bombs. Although much has 

been written about being arrested correctly and nonviolently, 

and functioning under the threat of arrest (see Food Not 

Bombs by McHenry and Butler), often one may wish to 

diffuse the situation to conserve \resources and energy and 
68 





so that those who are committed to performing civil disobedience for social 
justice can be arrested for yet another cause. 
* Build a base before conflict starts. The more contacts you have and 
the more people are familiar with your work, ing more ready you are for 
conflict with authorities. 
“  Politicize the situation. Almost all persecution of Food Not Bombs 
seeks to remove homeless none from RUNS view and from “better” 
_ neighborhoods. 
4 Ae ro _ Despite widespread 
oe Cae anti-homeless — 
sentiment, people 
‘still find this preju- 
dice embarrassing 
and ugly. Expose 
this agenda, divert- 
ing attention from 
smokescreen issue: 
(e.g. park and healt 
MA regulations, permits 
ii Send out a press 
Mari release to any and 
#4. all media. Use the 
1€4 Opportunity fo 
144 advertise the alter- 
We || native offered by 
= Food Not Bombs — 
Wa free society that 
P - attends to the need: 
of its people. 





j oe a 


‘ Oohunicate with the BETeITEnG Often éity and county officials, a 
well as the general public, have stereotypical impressions of Food Not 
Bombs members. Because Food Not Bombers often have a freaky appear- 
ance and occasionally shout “far-out” rhetoric, we may be seen as incompe 
tent to put out a delicious healthy meal or win a political conflict. At the very 
least, opening a dialogue lets the authorities know they are dealing with 
Hateiligent, committed, reasonable people. 


Weigh all bureaucratic options. perenne governments use health 
and parks departments as a cynical means of harassment. Other times the 
health department is sincere, or at least just trying to do its job, and occa- 
sionally actually have good advice. Although their demands may seem 
arbitrary or weird (for example, in some cities Food Not Bombs is required 1 
cook on-site and in other locations prohibited from cooking on-site), cooper 
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ating may be more efficient than conflicting over non-issues without political 
significance. 


* \Make a show of strength. it is better to let authorities know what they 
are facing before they resort to arrests rather than surprise them; in they 
latter case they are less likely to back off because 
they are already committed to the conflict. Dem- 
onstrating before the arrests gives them a chance 
to avoid losing face by claiming an agreement is 
reached or to say, “What's all the fuss? We 
weren't going to arrest anyone.” Tell them about 
San Francisco and other cities where Food Not 
Bombs has survived tremendous repression and 
shamed (and helped bring down) local govern- 
ments. This doesn’t mean you must talk tough at 
the onset of conflict, but don’t wait until the end 
either. 


ef Gather Support of local political, religious, 
and community organizations. Communicate with 
Food Not Bombs groups in your region and 
throughout the world. 





lf you do happen to get arrested... 


* 


Know the magic words: “| am going to remain silent. | want to speak to 
my jawyer.” These words should be spoken whenever you are arrested, and 
even when you are just being detained you can invoke the right to remain 
silent. Invoke it often. Don’t answer police questions when detained or 
arrested, even if they are trying to be friendly. You can break silence to ask 
to go to the bathroom, but re-invoke your right to silence right after you do. 
Even if you break your silence or if you started talking at first, you can still 
invoke this right. It is NEVER too fate to do so. 


Notes on Permits 


Permits are often used as a political tool to manipulate and constrict Food 
Not Bombs groups. Many governments, even those that cite lack of permits 
in their propaganda, would rather ignore Food Not Bombs than legitimatize 
the group with a permit. There are exceptions, however. Some cities want 
you to sign a permit just so they have a feelings of control and order, and 
will take drastic measures if you refuse, but leave you alone if you comply. 
One of the many beautiful things about FNB is that we operate without 
asking the government for permission, without jumping through the bureau- 
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cratic hoops, and because we see the need and act upon it. So, while 
permits are almost always to be avoided, never say never. 


Networking in Your Community 


Food Not Bombs is about building a movement for a new society free of 
oppression and rich in possibilities. To make this happen, we must network 
with other groups and individuals that share our vision, or a significant part 
of it, and with broader networks such as the Food Not Bombs movement as 
a whole. 

* Support political groups. Bring food to demonstrations you agree wit! 
along with your literature table. Bring food to union picket lines. Especially i 
political actions that last a long time, such as vigils and occupations, food is 
often greatly appreciated. 
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* Organize homeless and poor people. More cities than ever are 
enacting stupid laws against panhandling and sitting down or sleeping in 
public. The lives of homeless people and transients are burdened with 
incessant police harassment. Food Not Bombs is offen a leader is the 
struggle against these things. 


* Communicate with service providers. You have twenty boxes of 
tomatoes? Maybe another meal provider can use some of them. Bringing | 
food, raw or cooked, to homeless or battered women shelters is often 
appreciated. Building ties in the service community often pays off when you 
campaign for the rights of homeless and poor people. 


* Meet your neighbors. So you live in a low income area and handle a 


zillion boxes of free food every week. Share. 
ra 


What to bring to an action! 


Find out what the organizers of the action/demo/rally want, i.e. a meal or 
something small. In general, however, the following is a list of things to 
bring: 


* table 

* — fiterature (FNB and other, perhaps a flyer specifically for this action) 
* ona hot day: lemonade/iced tea & bagels 

* onacold day: coffee/tea 

* donation can 

* volunteer sign-up sheet 

buttons, stickers, t-shirts 

people, an open mind, and free fuckin’ food! 


+ 


+ 


Nifty Radical Projects 


Often forming a group around Food Not Bombs principles creates a nexus 
of creative, antiauthoritarian people. If these organizations exist in your 
community, give them your support! If they don't, help get them started! 


Addresses are in the Resources section at the back. 
* Critical Mass. Existing in over 100 cities, a monthly (at least) mass 
bicycle ride, wandering around and about for miles, filling up the road, 
advocating more bicycle friendly city-planning, and often creating its own 
bicycle friendly traffic laws as it goes along. 

*  Infoshops/Autonomous Zones. A volunteer run storefront distributing 
anti- authoritarian, anarchist, and radical literature, T-shirts, stickers, etc. A 
community resource and base of action 

*  Copwatch. In a democratic country you allegedly have the right to 
nonviolently observe the police to ensure accountability 
to the community. Exercising this right is scary at first, but 
invaluable in the long run. Organize.a group and do it. 


CD PWATEH 


; Free Radio. Even though the Federal Communica- 
tions Commission is in bed with corporate broadcasters 
and periodically shuts down microradio stations, they 
can’t shut’em all down. Your community might already 
one. If not, get on the air and spout your music and 
political beliefs. 
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* 


Free School. Pass your knowledge around; each one, teach one. 
Create a network of classes and workshops. 

* Newspapers. Shouldn’t every community have its own radical newspa: 
per? 

“Community Gardens. It’s surprising how, when you start gardening or 
vacant land and it looks nice, no one complains about property and such fo 
a while. Organize to share tools and resources between guerilla plots and 
backyard gardens. 


* 


Reclaim the Streets. Liberate public space! _ 


Homes Not Jails. Squatting isn't just for punks and junkies! A solid 


WE'VE APPEARED NON-SMOKERS... 
HOW, LET'S APPMASE NON~pRive RSs?! 
DIVIDE CITIES INTO Tus SECTIONS: 


DRURAGIS ~ MeckOCN70E 
eyes pps ae et v rr Fa = - % 






RECLAIM THE STREETS! 


~~, 


The Streets are for pecele not cars, 
communities not capitalism, 





BRING YOURSELE, YOUR FAMILY, YOUR FRIENDS, A SMRE 
YOUR IMAGINATION, TOYS, WHAT YOU'D LIKE TO FIND 
THIS IS A PEACEFUL OCEUPATION! 


organization can help open housing for homeless people and others in nee 
of very affordable shelter. 


* Anti-Racist Action. A growing network, ARA confronts the Klan, neo- 
Nazis and other elements of the organized extreme right, and educates anc 
empowers white working class, youth against racism. 


Network Regionally 


When things are moving locally, consider getting some projects happening 
at a distance. Ecological and Native struggles sometimes involve encamp- 
ments for actions in remote areas. Having contacts for donated food allows 
you to play a key, supporting role. By networking with other Food Not 
Bombs, you can play a key role in organizing statewide or regional demon- 
strations and actions. © 
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Networking with Other Food Not Bombs 


We are ready to support other Food Not Bombs groups, resources permit- 
ting, when: 


1. Anew group is starting and needs resources and encouragement. 

2. Agroup is under attack, usually from police harassment. 

3. A group has a large project, festival, event, etc. that is too big to handle 
alone. 

4. Weare asked. 


Every so often regional, continental, or worldwide gatherings take place so 
Food Not Bombs activists can share strategy, tactics, and recipes. Contact 
local groups and coordinate a regional gathering! 


When Food Not Bombs people wander aimlessly (or aimfully) around the 
continent, lots of people get to work in each other’s cities. Keep up to date 
on what cities/towns have FNB chapters. Keep the list handy when you 
travel. LS oul, 


A Word in Closing 


Looking over this booklet, we’re concerned that an image is created of Food 
Not)Bombs experts from perfectly competent, functional, diverse and 
democratic groups telling everyone how it’s done. Understand that the ideas 
herein are as or more inspired by our mistakes as they are our successes. 
indeed, our advice is motivated by bad habits we've developed over the 
years that we hope younger groups can avoid from the onset. 


Goad luck. Stay in touch. 


East Bay Food Not Bombs . 
c/o Long Haul Infoshop » 
3124 Shattuck Avenue 

Berkeley, CA 94705 _ 
T: 510.644.4187 
F: 510.649.7751 
W: www.ebfnb.org 
E: ebfnb@ebfnb.org 


Acknowledgements 


Thanks to the bunch of East Bay Food Not Bombs volunteers that wrote up 
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the first edition of this manual for doing some damn good work. | was 
inspired to update it, so | set to work. Terri, Charles, Clare, Kerry, Tom, and 
Jessica gave me amazingly helpful thoughts and opinions, and | made 
some changes too. The next edition will be even better, as we gain experi- 


ence and learn from bet mistakes. Thanks for reading, and hopefully it wa: 
of some use. 


Love & solidarity, 


Jan M. 
July seventh, preticusand and one 


p.s. And if you actually made it this far, it’s about damn time you went out 
and got to work, eh? So get fo it... 
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RESOURCES 


AK Press Distribution \Black Cross Health Collective 

674-A 23rd Street P.O. Box 11303 

Oakland, CA 94612 Portland, OR 97211 

T: 510.208.1700 W: www.blackcrosscollective.org 

F: 510.208.1701 E: info@blackcrosscollective.org 

W: www.akpress.com Medical training and education for 
radical communities. 


E: info@akpress.org 

Radical literature 
Challenging White Supremacy 

Anarchist Black Cross Federation Workshops 

T: 877.673.2658 2440 Sixteenth Street #275 

W: www.abef.net San Francisco, CA 94103 


E: info@abcf.net T. 415.647.0921 
Support political prisoners E: cws@igc.org 
Anarchism in Action Handbook ‘Berkeley Copwatch 
www.radio4all.org/aia 2022 Blake Street 
288 pages of tactics, skills & knowl Berkeley, CA 94704 
edge T: 510.548.0425 
W: www.berkeleycopwatch.org 
Anti-Racist Action E: berkeleycopwatch@yahoo.com 
www.aranet.org 
Columbus, OH chapter Crimethine 
P.O. Box 89027 crimethinc.com 


Columbus, OH 43202 sn 
Confronting right-wing racist organiza-Critical Mass 


tions www. critical-mass.org 
Berkeley Free Clinic Earth First! 
2339 Durant Ave. www.earthfirst.org 


Berkeley, CA 94704 
T: 510.548.2570 (Info and Referrals) FNB global contact lists 


E: bfb@lanminds.com {1] Seattle FNB ~ www.scn.org/ 
W: www. berkeleyfreeclinic.org activism/foodnotbombs/contacts 
{2] Sacramento FNB - 
Berkeley NEED www.vegansplendor.com/contactlist 
clo 1442-A Walnut Street #221 
Berkeley, CA 94709 FNB listserv 
T. 510.678.8563 send email to “fnb-i@tao.ca’” with 


Needle exchange, info & referrals de cipi ibe fnb-l’ (no quotes) in the 
bo 
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FNB Publishing 

7304 Carroll Avenue, #136 
Takoma Park, MD 20912 

T: 800.569.4054 ae 

W: www.consensus.net 

E: ctbutler@consensus.net 
Good resource on consensus. 


Free Radio Berkeley _ 


PMBB406, 1442-A Walnute Street 


Berkeley, CA 94709 
T: 510.549.0732 | 
W: www.freeradio.org . 


Harm Reduction Coalition 
www.harmreduction.org 


Homes Not Jails 
www.homesnotjails.org 
>>Boston 

P.O. Box 390351 
Cambridge, MA 02139 
T: 617.287.9494 

E: red@iww.org ~ 


>>Washington, D.C. 

clo NCH 

1012 14th Street, #600 
Washington, DC 20005-3410 
T: 202.737.6444 ext. 24 

F: 202.737.6995 ae 
E: hnj-dc@homesnotjails.org 


>>San Francisco — 

c/o SF Tenant's Union 
558 Capp Street . 

San Francisco, CA 94110 | 
E: hnj@sftu.org | 


Long Haul Infoshop 


_. 3124 Shattuck Avenue 


Berkeley, CA 94705 
T:510.540.0751 
F:510.649.7751 

W: burn.ucsd.edu/~resist 
E:resist@burn.ucsd.edu _ 


Mid-Atlantic Infoshop 
W: www.infoshop.org 
Great anarchist resource guide — 


ay Midnight Special Law Collective 


1837 8th Avenue 

Oakland, CA 94606 

P54 0.834.1883° 

W: www. midnightspecial.net 


Slingshot : 
c/o The Long Haul 
3124 Shattuck Avenue 
Berkeley, CA 94705 
T: 510.540.0751 | 


- F: 510.649.7751 


W: www.tao. ca/~slingshot 


: E: slingshot@tao. ca. 


. War Resister’s League 


339 Lafayette Street 
NY,NY 10012. > 
T: 212.228.0450 
Bi2t2.220:0193 


WwW: wwwuwarresisters. org 


E: wri@ige. org 


Independent Media Center (Global) | 


W: www.indymedia.org } 
Network of local, non-corporate/ 


commercial media, centers around the. 


world 
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“ARM YOUR DREAMS BURN WITH IMAGINATION 
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